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no other as accurate as NoJax — ~ 


Precision is more than a word in the dictionary at VISKING. It implies a promise 
and defines a product. It describes the processes—and the men—that control the 
manufacture of NoJax Casings. Scores of operators and technicians and a profusion 
of electronic devices are constantly on guard to assure uniformity—end to end—of 
these miles of Precision NoJax. No other casing is as accurately made, as well 
shirred, as rugged; no other performs as well at the stuffing horn, linker and peeler. 


VISKING COMPANY 


Division of Union Carbide and Carbon Corporation, Chicago 38, Ill. 


IN CANADA: VISKING LIMITED, LINDSAY, ONTARIO 


Pioneers and leaders in research and development of cellulose and plastic casings for the meat industry. 











Arbogoast-Bastian Co., Allentown, Pa. 
Armour & Company, Kansas City, Kans. 
Ed. Auge Packing Co., San Antonio, Tex. 


Boston Sausage Co., Boston, Mass 8 
L. S. Briggs Inc., Washington, D.C. rea servin man 
Bryan Bros., West Point, Miss. 
Canada Packers, Ltd., Hull, Quebec, Canada 
Cherokee Packing Co., Gaffney, S.C. 8 
Chicopee, Provision Co., Inc., Chicopee, Mass. 
Dallas City Packing Co., Dallas, Tex. Leadin Sausa & Makers 
Eckert Packing Co., Defiance, Ohio 
Empacadora Brener, Santa Clara, Mexico 
First National Stores, Inc., Somerville, Mass. 
$.R. Gerber Sausage Co., Buffalo, N.Y. 
Glover Packing Co., Roswell, N. Mex. 
Goren Packing Co., E. Boston, Mass. 
Hickory Hill Meat Packers, Tampa, Fla. 
Hoffman Packing Co., Los Angeles, Calif. 
Geo. A. Hormel Co., Fort Dodge, lowa 
Hygrade Food Products Corp., Detroit, Mich. 











Hygrade Food Products Corp., Newark, N. 
King Packing Co., Nampa, Idaho 
Lewis Bros., Portland, Oreg. 
Luer Packing Co., Los Angeles, Calif. 
McKenzie Packing Co., Burlington, Vt 
M&M Packing Co., Dublin, Ga. 
New England Provision Co., Boston, Mass 
Odom Sausage Co., Madison, Tenn. 
Pasco Meat Products, Inc., Newark, N. J. 
Plymouth Rock Provision Co., Bronx, N.Y 
C.H. Rice Co., Bangor, Maine 
J. M. Schneider, Ltd., Kitchener, Ont., Canada 
Seethaler’s Wholesale Meat Co., Provo, Utah 
Shopsy’s Foods, Ltd., Toronto, Canada 
Southern Provision Co., Chattanooga, Tenn. 
Southland Provision Co., Sas, $.¢ The a EW B U F FA LO CONVE RTER 


Stearns. Packing Co., Auburn, Maine 
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Models for almost every size of pliant 


Praia eT oem ed It reduces cutting time up to 50%...it lowers operating and labor 
uvubder- woaras o., uincy, orica 2 e m . z 
Sunnyland Packing Co., Thomasville, Ga. costs substantially...it produces a finer textured product of higher yield. The 
oe Fane Ss Sapeny, 0. Y. secret is in the exclusive new knife design which operates at increased 
Tobin Packing Co., Rochester, N. Y. : 4 : . 
Wilson & Co., Inc., Albert Lea, Mign. speed. Some sausage makers use this machine as a direct cutting converter 
Wilson & Co., Inc., Cedar Rapids, lowa ss . Pan . dditi ° ° 
nd saving additional time. Write or call 
Wilson & Co., Inc., South Omaha, Neb. thereby eliminating grinding and : 9 e 
Zenith Meat Company, Los Angeles, Calif. us or see your Buffalo representative today about the X-Series Converters. 


Zenith Meat Company, Wichita, Kans. 


...the equipment 
ul Ps | Oo you'll find in better plants 
everywhere 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. Sales and Service Offices in Principal Cities 
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less smokehouse time! 


BIG ADVANTAGES AT LOW COST WITH 
NEW PFIZER ISOASCORBIC ACID 
OR SODIUM ISOASCORBATE 


@ In the past few years scores of processors 
have discovered that the addition of ascorbic 
acid U.S.P. or sodium ascorbate gives proc- 
essed meats better color faster. If you have 
learned the advantages of using these prod- 
ucts, but consider their initial cost high for 
your requirements, then here’s good news! 

New Pfizer Isoascorbic Acid and Sodium 
Isoascorbate cost you less and are fully as 
efiective as ascorbic acid U.S.P. for improving 
and maintaining the color of meat products. 

Another important factor is that Pfizer 
Isoascorbic Acid is used in your meat prod- 
ucts at the same level as ascorbic acid. When 
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Sodium Isoascorbate is used to replace sodium 
ascorbate, a slightly greater amount is 
required. 

Just as you found with U.S.P. ascorbic, 
you'll find that with the addition of Pfizer 
Isoascorbic Acid or Sodium Isoascorbate your 


‘meat products need less smokehouse time to 


develop full-bodied color. You save fuel, speed 
production and reduce shrinkage. 

In addition, your customers will find that 
the color of your franks, bologna and other 
products is not only better to start with, but 
also lasts longer on the shelf. 

Why not speed production and protect the 
sales appeal of your meat products this new 
low cost way. Ask your Pfizer representative 
for cost details, and write Pfizer if you would 
like technical information or -a sample of 
either Pfizer Isoascorbic Acid or Sodium 
Isoascorbate. 


Quality ingredients 
for the food industry 
for over a century. 


CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, Iil.; 
San Francisco, Calif.; Vernon, Calif.; 
Atlanta, Ga.; Dallas, Texas 







































Ice Cream Hardening 


NIAGARA “NO FROST” 


25 Years Successful Experience 










Get faster temperature 
“pull-down 7 





Always clean freezing or 
storage rooms 








Fresh Meat-Chilling 


Citrus Concentrate Freezing and Storage 


Write for Niagara Bulletin 105 


NIAGARA BLOWER COMPANY 
Dept. N.P., 405 Lexington Ave. New York 17, N. Y. 
District Engineers in Principal Cities of U.S. and Canada 
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Always in Extremity 


The fact that our economic system, for all 
its virtue of “rule-of-thumb” workability, still 
has some weaknesses, continues to be brought 
out strongly by the behavior of hogs and pork. 

If some mechanism could be developed 
whereby the stimulating or repressing effects 
of changes in live hog prices and corn-hog 
ratios could be transmitted to producers in a 
series of gentle “nudges” instead of “shoves,” 
perhaps farmers, packers and consumers would 
all share the benefit. 

The current situation provides a good illus- 
tration of what occurs all too frequently. Hav- 
ing been “shoved” violently by a price de- 
cline in the direction of reduced production, 
farmers are now reacting to higher prices and 
an improved corn-hog relationship by pointing 
toward an increase in pork output which may 
be large enough to bring about another sharp 
decline in hog values. 

Neither too many nor too few hogs can 
bring much joy to either the packer or to 
the livestock producer. 

The rather consistent way in which ex- 
tremes in one direction are succeeded by ex- 
tremes in the other suggests that producers 
are uncertain about the degree to which they 
should react to favorable and unfavorable 
situations. 

Production control is, of course, out of the 
question. We do believe, however, that both 
the packing industry and the government 


might be more active and effective in “produc-: 


tion guidance” than they ever have been. It 
appears possible that good economists, with 
all the facts in their possession, should be able 
to indicate the desirable limits to up- and 
down-swings in pork output with more pre- 
cision than now exists. They should be able 
to guide toward a rational reduction instead 
of a disastrous 10 to 15 per cent cut at times 
of oversupply, and, on other occasions, point 
out the need for limiting expansion in response 
to a temporary peak in hog values. 


News and Views 





Better Understanding of the reasons why three meat pack- 


ing firms—Armour and Company, The Cudahy Packing Co. and 
Swift & Company—are asking for modification of the terms 
of the consent decree of 1919, was sought this week in meet- 
ings which a committee of officers and directors of the Na- 
tional Independent Meat Packers Association held with the 
highest executives of the three companies, Chris E. Finkbeiner, 
president of NIMPA, said that the question was being explored 
by the group in a friendly and objective way to obtain informa- 
tion to guide the association in determining its policy. 


The California District Court of Appeals has affirmed the de- 


cision of the Superior Court of Los Angeles County that a con- 
tract clause excluding packer level packaged meats from retail 
stores is null and void, being in violation of both state and federal 
anti-trust laws. The clause, providing that prepackaged meats 
sold by retail stores must be cut and wrapped on the premises, 
has been incorporated since 1950 in contracts between retail 
locals of the Amalgamated Meat Cutters and Butcher Work- 
men and about 120 markets in Southern California. The pro- 
vision, however, generally had not been enforced. When four 
locals sought an injunction to enforce the ban last spring, Su- 
perior Judge Philip H. Richards ruled that it was in restraint 
of trade and, therefore, illegal. In upholding this decision, the 
District Court of Appeals also: rejected the union’s argument 
that the National Labor Relations Board or federal courts had 
jurisdiction. 

The Amalgamated’s international headquarters in Chicago has 
been attempting for the past year to settle a dispute in St. 
Louis over a similar retail contract prohibition against prepack- 
aged meats, but no agreement yet has been reached. In Minneap- 
olis and St. Paul, where such a clause has been in effect, the 
retail locals are said to be relaxing the ban in view of the Calli- 
fornia decision. 


A Tri-State Meeting of the established state meat packer 


associations of Arkansas and Oklahoma, together with the lead- 
ers of a movement to form a similar group in Texas, will be 
a feature of the meeting of the southwestern division of the 
National Independent Meat Packers Association, to be held 
at the Statler-Hilton hotel in Dallas, Texas, on March I and 2. 
National problems of the meat industry will be tackled on the 
morning of Friday, March 1, by officers of NIMPA, and an 
accounting clinic and the Tri-State discussion will be the high- 
lights of the afternoon’s session. Fred Sharpe of the NIMPA 
staff will cover the sales field on the morning of March 2. 


A National farm leader said this week that Congress should make 


“an across the board cut” in the federal budget as a means of 
reducing inflationary pressures. Charles B. Shuman, president 
of the American Farm Bureau Federation, made his recom- 
mendation for government economy at the tenth anniversary 
dinner of the Southern Farm Bureau Insurance Companies in 
Jackson, Miss. The Federation leader said that “federal spend- 
ing on the scale proposed for 1958 cannot help but have an 
inflationary effect.” He pointed out that the budget for the 
1958 fiscal year is an increase of $2,900,000,000 above fiscal 
1957 and $7,200,000,000 above fiscal 1955. “It should be 
clear to everyone that now is a poor time to start new govern- 
ment spending programs,” Shuman declared, 








BACON PACKAGE has ample window for product inspection. 





if the two ventures could be coordinated, the company 
would enhance its competitive position by upgrading 
its line and by creating prestige for its products. 

Thompson appointed an advertising and publicity com. 
mittee consisting of Harry Oosterhuis, sales manager; Dan 
O'Connor, assistant sales manager; Crosby Brownson, 
purchasing agent; John Pinta, plant superintendent, and 
Richmond Unwin, assistant to the president, to select a 
package design and to implement the supporting mer- 
chandising effort at the sales and retail levels. 

To select the proper package design and color, the 
firm retained the services of Dr. Louis Cheskin of The 
Color Research Institute. After examining retail show 
cases, the committee chose the recommended colors and 
design, a pastel green and yellow with a dominant dia- 
mond shape. These colors are pleasing to the eye and 
do not clash with the relatively mild tone value of pork, 
says Oosterhuis. The diamond pattern also is relatively 
unique in meat packaging. These two factors give the 
package an individuality that aids in consumer recog- 
nition. Contrast is achieved by using dark green in 
product and brand identification. Price islands are white. 

The next problem was selection of the name and 
trademark for the new package. After considering many 
names, the committee chose Thompson Farms Brand. 
There were several reasons for this. First, a farm name 
has a connotation of freshness, goodness and old-style 


Orphan Packages Become a Family 


HE need was apparent and the time opportune for 
jh redesigning of packages at Reliable Packing Co.., 

Chicago, an independent pork packer. Founded 
36 years ago by the late Earl L. Thompson as a straight 
pork dressing operation, the firm has progressively ex- 
panded its processing operations. As these operations in- 
creased, they created a need for a package and brand 
name. Smoked meats were first added to the line under 
the brand names “Sweetnut” and “Danish.” Under John 
E. Thompson, the founder’s son and company president, 
a hydrogenated and deodorized shortening was added 
under the brand name of “Admiral,” and a uniform 
5%-lb. family-size canned ham under the brand name 
“Tru-Flavor.” While the packages were excellent in 
themselves, they were not designed as a unit. 

Even more important than the multiplicity of brands 
was the shift which has taken place in retail meat 
merchandising, and which is continuing at an accel- 
erated rate, according to John Thompson. In ten years 
self-service has preempted about 25 per cent of retail 
meat sales and is growing at the rate of about 2,000 
retail units per year. While this trend is most evident 
in the large supermarkets, the method is also being 
adopted by medium size and smaller retailers who some- 
times have a combination service and self-service op- 
eration. While this trend does not in any sense lessen 
the influence of the retail butcher, it does place a pre- 
mium on packaging, comments Thompson. 

The need for a family of packages to create brand 
recognition and stimulate impulse buying was apparent. 
Reliable had initiated a new concept of lean meat mer- 
chandising. (See THE NATIONAL PROVISIONER, January 26, 
1957 for details of this program). Management felt that 


14 


flavoring. Also the firm’s bacon is given an old-fashioned 
box cure and its hams receive a long cure and cold 
smoke, Pinta points out. Second, the company has a farm 
on which meat-type hogs are raised. Third, meat is 
one of the freshest farm food products a consumer 
may purchase at retail outlets. 

For its trademark logo the committee chose a scene 
showing the Thompson farm house, the barn, silos and 
plowed soil. The reasons for this selection were the 
same as those for the brand name. In addition the il 
lustration is easily recognized and readily reproduced in 
various package sizes. The package design lends itself 


TO HEIGHTEN and coordinate the new design and brand identity, 
the Reliable plant and all its trucks were repainted with the new 
pastel green and yellow Thompson Farms brand logo. 
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to reproduction in various advertising media, such as 
billboards, truck signs, point-of-display material, news- 
paper ads, etc. It is suitable, too, for the different pack- 
aging materials such as ham and loin wraps, shipping 
containers, lard cartons and specialty pails. 

The design was pre-tested in retail stores. Hand- 
assembled packages of sliced bacon were taken to the 
stores to get the retailers’ reaction and placed on sale 
in small lots to check consumer acceptance. 

After the package design was accepted, the next step 
was to plan the merchandising program. Thompson 
believes, that in spite of self-service volume, the retailer 
is still the key to successful selling. His acceptance must 
be gained before a package can perform as a silent 
salesman and_ before the products’ goodness can win 
brand loyalty. Accordingly, the committee organized a 
program aimed at the retailer. With the aid of its ad- 
vertising agency, it organized a mailing program di- 
rected to retailers in the firm’s market area. Since last 
October, the sales department has mailed each week 
sales literature that explains the purpose of the new 
package and the new lean pork line. This literature 
stresses the fact that the selected meats sold under the 
Thompson Farms brand are lean, high-protein items 
that are certain to gain repeat business. Many of these 
mailings have been made available to retailers in blown- 
up size as point-of-sales display material. 

Reliable’s house organ, Pig Tales, also was enlisted 
as a sales tool for de campaign. One issue told the 
lean pork and new package story and carried a full 
color reproduction of the package line. The house organ 
has been used to carry picture-documented testimonial 


letters from customers. They show the housewife in her * 


home preparing a meal. This has been a very effective 
technique in gaining acceptance, says Oosterhuis. 

Sales representatives made personal calls on retailers 
to explain the program. The sales staff was doubled 
by hiring new salesmen. Since this has been a major 
departure from the former method of phone selling, 
and may result in broader retailer acceptance, the sales 
department participated in three sales clinics conducted 
bv outside specialists in order to sharpen its sales know- 
how. The plant sales training effort was intensified bv 
Oosterhuis, who held weekly sales meetings at which 
various problems encountered bv salesmen were dis- 
cussed and analyzed. This technique permitted the new 
men to draw on the experience of the senior salesmen, 


HEAT SENSITIZED labels are placed on lean hams. (Below) J. Pinta 


points to identification on loin wrap held by D. O'Connor as R. 


Unwin, C. Brownson and H. Oosterhuis examine packages. 





two of whom are 25-year Reliable veterans. When neces- 
sary, senior salesmen accompanied new men on calls. 

The weekly mailings buttressed the salesmen’s daily 
store, solicitation. Some mailing pieces are relatively ex- 
pensive and all are designed to convince the retailer 
that by selling Thompson Farms brand selected lean 
pork products he will improve his business. One bro- 
chure entitled, How to Judge Pork Quality, has colored 
prints of the various products and the package line, and 
tells the plus factors of the packer’s product. The de- 
scriptive narrative on its smoked hams stresses that they 
are shankless, long-cured and long hickory smoked. A 
colorful plate picture enhances the package. 

A planned store demonstration program supports the 
merchandising effort. Each Thursday to Saturday sales 
period, two professional demonstrators fry samples of 
the high-protein, sliced bacon. They always are sup- 
ported by a mass display of the packaged bacon and 
frequently have a tie-in display of the entire packaged 
line. Thompson believes that a demonstration provides 
one of the best ways of reaching the consumer. In the 
three-day period selected, it is almost certain that cus- 
tomers of the store visited will be exposed at least once 
to the sales message which is aided by the fragrant 
aroma of the fried product. 

The demonstrator will do what the average butcher 
cannot do; he personally will push the product. How 
well this technique has succeeded is best illustrated by 
sales figures. The sliced bacon received intensive pro- 
motion “during a one-month sales period. Special mail- 
ing pieces and incentive payments to the company’s 
salesmen and retailers for moving the product were 
tied in with the demonstrations. While the sales de- 
partment set a 40 per cent sales increase as its target, 
sales actually went up by 450 per cent, states Oosterhuis. 
Although this promotion took place in November, the 
sales gain has been held at 350 per cent, he affirms. 

Periodically each product is given a special promo- 
tion, To provide brand identity for some products, such 
as loins and butts that may be broken and packaged 
by the retailer, the firm has price and counter display 
material that fits the display case channels. 

A basic element of the program is a product standard 
maintained by the production department. Only those 
meats that meet its specifications are packaged under 
the Thompson Farms brand. To assure continued con- 
sumer satisfaction, each packaged item carries a money- 


- 












PRIOR TO wrapping selected loins, oper- 
ator inspects them for quality and firmness. 


back guarantee and a quality con- 
trol number which can be used to 
trace the cause of customer dissatis- 
faction readily. 

Ham, slab and sliced bacon, lard, 
chitterlings and loin and butts are 
packaged under the brand name. 
Each lean-type butt and loin is in- 
dividually wrapped in a printed paper 
carrying brand and product identi- 
fication. Other lean-type meat, such 
as spareribs, is packed in shipping 
containers that carry the package de- 
sign. While these packages do not 
carry through to the consumer, Re- 
liable believes they do impress the 
retailer and insure that his favorable 
sales experience will be associated 
with the brand name. 

All shipping containers used for 
the new products are part of the 
family design packages. 

Recipe suggestions, that have been 
pretested in the firm’s own laboratory, 
are printed on some products. Bacon 
and ham packages stress the fact that 
they are high protein foods. 

In its overall program, the firm has 
repainted its truck fleet and its plant 
exterior with the new brand design. 

In reviewing the program, Thomp- 
son says that it has gained prestige 


value for the company. This is largely 
because the firm has both a new pack- 
age and product. The lean, high-pro- 
tein meat is what the consumer wants. 
If the butcher is compelled to trim 
meat to conform to these demands he 
has a fat residue that is low in re- 
sale value. However this same ma- 
terial has a greater value in the plant. 
The program is a success because it 
helps the farmer who gets the top 
dollar for his hogs, the retailer who 
has a highly acceptable product, the 
consumer who is given the kind of 
pork she wants and the company 
which is able to get a better margin. 
It is the type of selling that benefits 
all, Thompson observes. 

The firm, furthermore, has a range 
of products that permits the consumer 
to buy a whole packaged item. For 
example, its smoked hams are avail- 
able in ranges from 5-8 lbs. to 14- 
16 lbs. The customer does not have 
to settle for a shank or butt end to 
get the size she needs. 

Reliable currently is planning a 





HAM WRAP carries protein message on 
face and recipe suggestions on back as well 
as quality guarantee. 


special Easter promotion for its 
smoked and canned family size hams. 
It also is going to expand its adver- 
t'sing program through the use of 
billboards, reports Oosterhuis. Proper 
selection of billboards, as to location 
for high exposure, will gain customer 
recognition for the company and re- 
tailer, he states. 





Standards for Controlling 
Air Pollution Are Goal 


In an effort to establish standards 
for air pollution control equipment 
and methods, leaders of the meat 
packing industry in Los Angeles are 
meeting with county officials to ex- 
plore the question, The aim is to 
achieve uniform understanding, in- 
spection and enforcement to help 
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solve the problem in that area. 

To date, the Los Angeles County 
Air Pollution Control District has re- 
ferred to its enforcement division a 
list of more than 50 operators of 
smokehouses. Of these, about 14 are 
operating under variances for a lim- 
ited period of time until controls are 
installed. Most of the other compan- 
ies are operating in violation of the 
law, the APCD claims. 
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Wilson to Be a Sponsor of 
‘Mrs. America’ Contest 


There’s a vear of free meat from 
Wilson & Co., Inc., Chicago, awaiting 
the winner of the “Mrs. America” 
contest in May. 

The meat packing firm has an. 
nounced its sponsorship of the Mrs, 
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CURRENT "MRS. AMERICA," Cleo Maletis, 
looks over cake baked with Bake-Rite. 


America contest in conjunction with 
other sponsors of non-competitive 
products. Other Mrs. America activi- 
ties are scheduled through the year. 
Mechanics of the contest will be han- 
dled by the American Gas Association, 
and entry blanks will be available 
in many food stores carrying Wilson 
products as well as gas company out- 
lets throughout the U. S. 

Beginning at the local level, con- 
testants will move through state con- 
tests, finally traveling to Fort Lauder- 
dale, Fla., on May 7 for one week of 
competition in cooking, sewing, meal- 
planning and personality. 

Eligible homemakers in all parts of 
the country can enter the competition 
to earn the title of the country’s 
leading homemaker, “Mrs. America.” 
The contest is open to married women 
21 years of age or over who have 
lived in their state for at least three 
consecutive months prior to entering: 
the contest, who are citizens and 
are living with their husbands. 
son’s “meat for a year” is one of 
major prizes. 












Participation of Wilson & Co, in 
the 19th annual Mrs. America contest 
marks the first time a maior food 
producer has supported such a pr 
gram. Far from the original theme oF 


a bathing beauty contest, recent 
America contests have stressed 
more basic trait.of family living 
as homemaking, conversation ané 
cooking, with a, minimum emphasis 
on beauty alone. 
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GIRLS WRAPPING ring bologna inside a picture window provide part of a continual demonstration. 


It’s Always Open House at Trenkle’s 


ORMULA for success at the fed- 
erally inspected sausage manu- 
facturing plant of H. Trenkle Co., 
Dubuque, Iowa, might well be sym- 
bolized by two 8 x 12 ft. plate glass 
windows which are installed along a 
front sidewalk, and a “Stop and Go” 
traffic signal doing duty at a busy 
street intersection only a few feet 
fom the office of the firm’s president. 
A continual open-house policy in- 
vites prospective customers to “stop” 


and visit the plant at any time and, 
after sampling the company’s special 
line of premium sausage, to “go” 
forth and spread the gospel of 
Trenkle’s products. In one window, 
employes who are attractively dressed 
in white, demonstrate model opera- 
tions in a spic-and-span wrapping 
cooler. The other window frames a 
modern retail market dealing exclu- 
sively in the firm’s processed meats. 
These are arranged in showcases s9 





commen ee 


TRENKLE'S today takes up most of a city block. Picture windows are to the right (not shown) 
inthe main plant structure and the new offices are on the corner, in the foreground. 
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as to be readily visible from the 
street. Products are displayed with- 
out the distraction of the competitive 
promotion of fresh meats, groceries or 
other unrelated items. 

Being situated four blocks from the 
center of the city, the firm has grad- 
ually expanded a business that started 
in the same location over 50 years 
ago. New construction and remodel- 
ing in 1956 increased building capac- 
ity so that activities cover almost an 
entire city block. An over-all outer 
finish of gleaming white provides a 
landmark for a heavy stream of foot 
and rolling traffic. Many of the pass- 
ersby pause to purchase a few of the 
firm’s specialty products. 

Organized in 1894 by the late 
Henry Trenkle, sr., in a part of the 
community then known as the Hay 
Market, first activities of the com- 
pany were slaughtering and process- 
ing meats for its own and other re- 
tail markets. After three years of 
competing with larger meat concerns, 
Trenkle decided that a better oppor- 
tunity lav in the processing of spe- 
cial products. With this in mind, the 
company abandoned slaughtering and 
moved to the present location in 1897 
where it has since engaged in pro- 
ducing a line of processed meats. All 
items are of a quality readily sale- 
able at premium prices. 

Officers of the company all take 
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Don't Bother Looking Up 
P-H-0-S-P-H-A-T-E 
E-M-U-L-S-1-0-N 















*Patent Pending 


Safest — Most Effective — Most Economical 


Here is the MULTI-phosphate additive that insures proper pH 
for fast cure and uniform texture of frankfurters, wieners, 
bolognas, minced ham and all types of meat loaves. Finer flavor, 
too . . . every time! VITAPHOS cuts smoking and curing time, 
eliminates short meats and fat separation, seals in meat juices 
and moisture, increases yield of plump, colorful meat products 
that STAY ALIVE longer in storage, in transit and “at final 
destination” !—Starts working in the silent cutter—keeps work- 
ing to the last delightful mouthful! 


Sole Manufacturers of the Famous 
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FLAVOR-LOK_— Natural and Soluble Seasonings 


First Spice 





VITAPHOS-— Phosphate Meat-and-Fat Homogenizer -Meving Con if) ONY, THE. 
VITA-CURAID— The Phosphate Compound for Pumping Pickle ‘ fi 6 ws . TREET, NE 2 
TIETOLIN— Albumin Binder and Meat Improver oo ‘ siti 


SEASOLIN— Non Chemical Preserver of Color and Freshness 


THE NATIONAL PROVISIONER, FEBRUARY 16, 1957 


mo fF = 


eet a eae se a ee ea ae 











Pending 





16, 1957 








an active part in plant operations. 
Besides being president, William 
Trenkle is general manager; Henry 
Trenkle is vice president and super- 
jntendent, and the office is in charge 
of A. W. Neuwoehner, who is also 
secretary-treasurer. Julius Thome is 
supervisor of sausage manufacturing. 

The Trenkles’ have had long and 
complete experience in the business. 
An early memory of William is when, 
as a small boy, he donned a white 
apron and started work in the retail 
market. Later, he learned every part 
of the business, giving the same at- 
tention to detail in working his way 
through cleanup, all phases of proc- 
essing, selling and office procedures. 
Henry recalls starting work by tieing 
beef rounds when 12 years old. 

Discussing merchandising of the 
company’s products, William says, 
“Since for three generations many of 
the firm’s customers have literally cut 
their teeth on Trenkle’s well-known 
products, only a minimum of adver- 
tising is required to keep the plant 
running at full capacity. Our care in 
manufacturing all products at a pre- 
mium grade level makes competition 
a help rather than a_ hinderance.” 
Advertising consists mainly of a radio 
announcement at 10:15 a.m. and 
newspaper publicity limited to sea- 
sonal items. Business is conducted 
almost entirely by telephone except 
for peddler trucks which operate on 
the fringe of a territory extending 
into Iowa, Illinois and Wisconsin. 

Deliveries are made three cimes a 
week on one-day schedules. Trucks 
are mostly Chevrolets with Lindsey 
bodies refrigerated by dry ice in 
Foster bunkers. 

The 54 ft. x 125 ft. addition com- 
pleted last year contains an office 
close to the street, new smokehouses 
and cook tanks, employes’ welfare 
facilities and a loading dock at the 
rear. The main room of the air-con- 
ditioned office has walls finished in 
chartreuse, floors of green tile and 
ceiling of sound-proof celotex with 
indirect fluorescent lighting. Private 
offices have walls finished in light 
blue and floors covered with rose 
carpeting laid wall-to-wall. From the 
office, a hall leads into the plant with 
doors to the packing department, 
plant welfare facilities and smoke- 
houses. A feature of the air-condi- 
tioned welfare facilities is the tan 
colored lockers installed flush with 
light green walls in rooms which are 
kept neat and clean ready for visitors’ 
inspections. Supplier of the lockers 
was the Berger Manufacturing Divi- 
sion of the Republic Steel Co. 

Further along the hallway, a door 
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RIGHT: William and Henry Trenkle discuss 
future plans. A laundry will be installed in 
the basement of the new building. BELOW 
(top to bottom): Sausage is made in large 
batches. Thuringer is stuffed in sewed cas- 
ings in 3-lb. to 4-lb. weights. Cook tanks are 
constructed in the latest style. 








4 to 6 times 


ailelaci-laareas 





Prove to yourself, with a 
demonstration right in your 
own plant, that Gates 5-Star Hog 


Scrapers will make big annual savings in” 
replacement costs and maintenance. 







Savings of $800 to $1400 a year in Savings of hundreds of dollars ($1450 per year 
replacement costs... reported by one plant) in maintenance time. 








5-Star Scrapers insure better dehairing... 


Knives are kept in contact with hide longer 
—at the proper scraping angle. Hides are 
cleaned better. Damage to carcasses is 
reduced. 

Insure more efficient dehairing in your plant 


... put more hogs per hour through machines 
“TPA 189 


. .. Spend less time in hand scraping and 
singeing . . . cut clean-up time up to 30%. 
Arrange a trial installation in your plant. 


Write today to: The Gates Rubber Company 
Sales Division, Inc., Denver 17, Colorado 


Gates 5-Star Hog Scrapers 


20 


THE NATIONAL PROVISIONER, FEBRUARY 16, 1957 





16, 1957 











opens into the smokehouse and cook- 
ing area where brick floors and a 
predominance of stainless steel equip- 
ment give an impression of labora- 
tory-like efficiency. Four gleaming 
cook tanks furnished by St. John & 
Co. are each 3% ft. wide and 8 ft. 
long, and placed end-to-end along 
an outer wall. In an adjacent enclos- 
ure at right angles to the tanks are 
two 8 ft. x 12 ft. smokehouses, also 
of stainless steel. The houses are prod- 
ucts of Industrial Air Conditioning 
Systems and are automatically oper- 
ated by Protectol recording and con- 
trol devices. Smoke is made in a John 
E. Smith’s Sons Co. smokemaster 
using hardwood sawdust. A Superior 
rotary oven is used for cooking loaves. 

Completion of the recent expan- 
sion program made space available 
in the older plant for enlargement 
and remodeling of a second floor 
sausage kitchen. Here floors are red 
brick and in two outside walls large 
panels of glass tile provide better 
than average natural lighting. Equip- 
ment is mostly of Buffalo manufac- 
ture and includes a 500-Ib. stuffer 
and an equally proportioned vacuum 
mixer and silent cutter. 

Trenkle’s has resisted some of the 
newer and faster methods in order to 
emphasize the character of the firm’s 
particular line; the firm makes only 
natural casing wieners. Coloring is not 
used on any item. Spices are pur- 
chased unmixed and are blended to 
the company’s specifications. Formu- 


THIS SPRAY is used 
for insect control 
and approved for all 
departments. It is a 
product of the San- 
fax Co., Atlanta, Ga. 


las, basically of old-country origin, 
are varied to please discriminating 
customers who willingly pay higher 
prices for the preferred products. 
Any lack of skinless wieners is over- 
shadowed by a weekly manufacture 
of 25,000 Ibs. of the sheep casing 
kind, and a large volume of frank- 
furters made of coarse ground meat 
stuffed in hog casings in sizes of 12, 
eight and four to the pound. 
Landsjaeger is made very dry to 
be somewhat similar to cervelat, but 
is stuffed in hog casings tied off to 
have an average finished weight of 
ll links to the pound and retail 
at $1.10. Schwartenmagen (head 
cheese) is made in 5-lb. loaves con- 
taining large chunks of tongue and 





HIGH PRESSURE Oakite i t d 





ee Pr 


many cleanup jobs at the Dubuque plant. 


lean pork. Knackwurst is made with 
garlic to weigh six pieces to the 
pound. Blood sausage is manufactured 
according to an old Luxembourg re- 
cipe and includes blood, pork, onions 
and cabbage. A tongue loaf also con- 
tains blood. New England style saus- 
age is made with regular ham and 
other S.P. cured trimmings to weigh 
5 Ibs. 

Bologna style luncheon sausage is 
vacuum wrapped in rings and _pro- 
duced in straight pieces weighing 1 
Ib. and 8 Ibs. Liver sausage is stuffed 
in beef rounds to 12-oz. lengths while 
braunschweiger is stuffed in hog 
bungs to weigh 5 Ibs. Spiced beef 
loaves are cooked in natural juice in 
5-lb. sizes. All loaves are cellulose 
wrapped except those sliced on U. S. 
equipment, which are supplied in bulk 
to be sold in the weights desired by 
customers rather than in the prede- 
termined amounts. A_ three-in-one, 
vacuum-wrapped 1-lb. package, con- 
taining half rings of liver sausage and 
luncheon bologna, with 4 oz. of sum- 
mer sausage in the center, is a fast 
selling item. 

Steam for plant needs is generated 
in a 60-hp. boiler using coal mechan- 
ically fed by a Bros. Manufacturing 
Co. stoker. Another 30-hp. boiler of 
the same make is equipped with an 
Iron Fireman. Refrigeration is cent- 
ered in two automatically controlled 
5 in. x 5 in. Baker ammonia com- 
pressors. Water for machine cooling 
comes from a company-owned deep 
well while water for processing comes 
from the municipal system. 


Montana Livestock Bill 


A bill introduced in the Montana 
Legislature would authorize the sale 
‘of $1,025,000 in bonds to finance 
the construction of an addition to 
the state laboratory building in Hel- 
ena to provide a livestock laboratory. 
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SAW, WASH or SHROUD 


35 Faster 


with 


LEFIELL 


Floor Mounted 
ELEVATING 
PLATFORM 


HANDLES 
UPTO 


45 

BEEF 

PER 
4) | HOUR 


: Swinging Saw Bracket* 
Moves Up and Down 
with Platform 


NO REACH 
NO STOOP 





Descends with speed of sawing 


Designed for sawing with single rail sys- 
tem, or washing and shrouding with all 
systems. The Le Fiell Floor Mounted Elevat- 
ing Platform quickly pays for itself by cut- 
ting production time and worker-fatigue. 
Self-supporting unit is easily mounted to 
floor, requiring minimum head room. Con- 
nects to plant air line. Platform lifts te 52” 
in six seconds, ascending and descending 
on ball bearing wheels. Down speed can be 
adjusted to operator's requirements. Aux- 
iliary Pull Chain allows quick descent when 
desired. Standard size Le Fiell non-slip 
platform is 33” x 42”. (Other platform 
sizes can be supplied). Regularly finished 
galvanized. (Exposed surfaces are available 
in stainless steel for easier cleaning). Top 
quality materials for heavy-duty service. 
Guaranteed performance. 

*For washing and shrouding, platform is 

supplied without swinging saw bracket. 


Write for full information 


LEFIELL 





COMPANY 


1465N Fairfax Ave. » San Francisco, Calif. 


MEAT INDUSTRY EQUIPMENT 
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announcing... 


NEO-CEBITATE 


Trademark (Creysyily, Koy \-1ele) -1-)-Ws 21 9-101 @) 


a new product for 
giving meats finest cure- 
color at lower cost 


ou 
Offers all curing advantages 
Ascorbic Acid and Sodium Ascorbate 


WA ite, free ~f 


lOwin 
Cryst : J, Non. dues; 
Mine Powder. oe 


existing 


adapt 5 <) 
Easy to quipment 


procedures and e 


— 


NEO-CEBITATE marks another forward 
step in the science of giving meat products 
a surer cure with better color. It offers all 
the curing advantages of both Ascorbic 
Acid and Sodium Ascorbate—thus simpli- 
fying purchasing and stocking—and costs up 
to 18% less. 


Actual usage will prove that NEo-CEBITATE 
cuts production costs by shortening curing 
time, eliminating precuring in many cases, 
reducing holding periods after pumping. 

NeEO-CEBITATE gives meat products better, 
longer-lasting color, and greater eye appeal. 
It guards against costly losses by retarding 
color-fade or loss of bloom during storage. 

Supplied in convenient avoirdupois pack- 
ages, NeoO-CEBITATE is shipped with trans- 
portation prepaid from conveniently located 
stock points. 


Send or free literature, Department NP-216. 


TESTED USES 

Cooked, Cured Sausage Products — Assures 
better, longer-lasting cure-color and protection 
against color-fade. af 
Corned Beef—Speeds development of uniform 
pink color, minimizes surface discoloration. 
Pickled Pigs Feet—Added to curing pickle and 
to vinegar pickle, assures more appetizing color 
and better eye appeal. 
Sliced Cured Meats—Spray application is highly 

effective in protecting color of sliced 


luncheon meats, sliced bacon and 
hams, etc. 
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EMBERS of the Meat Packers Council of Can- 
ada basked in the comparative warmth of 10° 
F. at their thirty-seventh annual meeting at 
Winnipeg while speakers presented the ideas of re- 
tailers on packer merchandising support, reported with 
optimism on the 1957 prospects for the industry, re- 
viewed a small segment of technological progress in 
meat processing, and predicted the doom of the dirt 


farmer unless business takes an active part in solving 
farm problems. A record attendance of 235 represent- 
atives participated in the meetings and the dignitary- 
studded social function. The Canadian Minister of 
Agriculture, J. G. Gardiner, and D. L. Campbell, minis- 
ter of agriculture for Manitoba, as well as the execu- 
tive editor of the Winnipeg Free Press, T. W. Kent, 
addressed the meat packing organization. 











North of the Border 


Meat Problems Do Not Dim Optimism 


HE additional services which the 

retailer wants from the meat 

packer were disclosed at the 
meat merchandising panel moderated 
by J. D. Small, general manager of 
J. M. Schneider Ltd., Kitchener, Ont. 
The panel, which included chain, in- 
dependent and association represent- 
atives, stressed the need for greater 
emphasis on fresh meat merchandis- 
ing, lower packaging costs, emergency 
Saturday deliveries and a universal 
coding system to permit’ easy stock 
control, 

The first question discussed by the 
panel—on the approach which meat 
packers should take to improve mer- 
chandising follow-through at the re- 
tail level-was answered mainly by 
M. D. Grant, meat retailer of the 
Wildwood shopping center, Fort 
Garry, Man. He advised that the four 
areas in which packers could buttress 
their retail merchandising are: 

1) Advertising. Even though fresh 
meat represents the bulk of the pack- 


MODERATOR J. D. Small  intro- 
duces panel members J. G. Fischer, 
T. Thomson, R. G. Boak and M. D. 
Grant. J. G. Gardiner (below), 
Canadian minister of agriculture, 
was the principal banquet speaker. 


ers’ volume it receives little or no ad- 
vertising support. Packer billboards 
and ads feature packaged items, but 
never a sirloin steak, Grant said. 
However, the housewife in her food 
shopping builds her meal around 
fresh meat. Packer ads should have 
detailed cookery instructions for spe- 
cific cuts of meat, if for no other rea- 
son than to help the new housewives 
whose knowledge of meat cookery is 
small. Also, meat packers have failed 
to exploit the trend to outdoor cook- 
ing—the barbecue. 

2) Education. There is no effort 
made to train the independent re- 
tailer who accounts for 62 per cent 
of packer sales. Information on how 
properly to cut a carcass, display the 
meat and price it constitutes mer- 
chandising aid the independent re- 
tailer would welcome. Packers in a 
given area could unite to support a 
retail butcher school, he stated. An 
expert on meat retailing should be 
available for retailer consultation. 


3) Promotion. Everything from 
salads to pickles receives special pro- 
motion, but meat is seldom given this 
additional merchandising push. Grant 
believes that many a father would 
welcome a 3-in. T-bone steak for 
Father’s day with greater gusto than 
the usual assortment of polka dot ties. 

4) Packaging meat. Packaging 
should be oriented more directly to 
freshness on the table and not toward 
how long the product will keep in 
the display cases. 

“How can the packer help the re- 
tailer sell more meat,” was answered 
by T. Thomson, western division 
manager, Dominion Stores Ltd., To- 
ronto. He said this could be done by 
filling the need for emergency deliv- 
eries on Saturday, since the store can 
not sell what it does not have. With 
about 80 per cent of retail shopping 
being concentrated in the last three 
days of the week, short supplies on 
Saturday are a common occurrence. 
He commented that his firm’s policy 
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Sundstrand drive eliminates auxiliary engines 


Assures Refrigeration 
at all truck speeds! 


Reservoir and hydraulic motor of Sundstrand Constant Speed Refrigeration Drive are mounted over 
the cab in refrigeration unit itself. Pump is mounted under the hood using Sundstrand mounting kit. 


Designed—not adapted—for the job of truck refrigeration, 
the Sundstrand Constant Speed Drive is quiet, compact, 
needs little or no maintenance and consumes no fuel. Full 
rated power is transmitted on a continuous-duty basis. 
Starting and other ordinary overloads are readily sustained 
for short periods. 

Here are a few features of Sundstrand Constant Speed 
Refrigeration Drives: 


Automatic Temperature Control—Solenoid valve built 
into pump connects to truck thermostat. Shuts system 
down or starts it up as needed. 


Smooth Compressor Starting—Built-in delay eliminates 
the jerking normally resulting from compressor load. 


High Efficiency—Compact system doesn’t require a heat 
exchanger or bypassing oil. Small reservoir contains filter 
and 1¥2 quarts of oil. 


Simple Standby Operation—No declutching is required. 
The refrigeration unit is merely plugged into an electrical 
power source. 


Mounting Kits—Sundstrand mounting kits are designed to 
fit a particular model of truck. All parts—brackets, pulleys, 
belts, etc.—needed for complete installation are part of the 
mounting kit. 

Get more details about the three available sizes of 
Sundstrand Refrigeration Constant Speed Drives by writing 
today for Bulletin 5002-4. 


SUNDSTRAND HYDRAULIC DIVISION 


r 
-SUNDSTRAND 


wo 


OIL BURNER PUMPS ° 
MACHINES) °* 


BROACHING TOOLS °« 


SUNDSTRAND MACHINE TOOL CO., ROCKFORD, ILLINOIS, U. S. A. 
Eastern Sales Office: 89 Summit Ave., Summit, N. J. 


AIRCRAFT AND INDUSTRIAL HYDRAULIC TRANSMISSIONS, PUMPS, MOTORS, AND VALVES 
AIR SANDERS * 


LATHES, MILLING, BROACHING AND SPECIAL 
MAGNETIC CHUCKS 
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D. L. CAMPBELL, minister of agri- 
culture for Manitoba, talked of the 
importance of the meat packing in- 
dustry in the overall economy at the 
annual dinner of the association. 


J. H. Hulse (shown right) discussed 
freeze dehydration developments at 
the defense research medical labora- 
tory in Downsivew, Ontario. 











of meeting prices of other food stores 
on specific items accelerates this de- 
pletion since the company has no way 
of knowing what competition will fea- 
ture until the Thursday or Friday 
food ads appear. It is impossible to 
stock all items needed with a once- 
a-week delivery because of space 
requirements and shrinkage. Food 
chains work long hours, remaining 


deciphered code. A code mark inside 
the package is useless as a retail con- 
trol measure. 

Packers should reveal their prepack- 
aging plans before the retailer invests 
in equipment to do the job. He cited 
the example of sausage slicing which 
was undertaken by packers after some 
retailers had invested about $1,800 
per slicer. The chain firm is packag- 


meat packers could offer valuable as- 
sistance to the retailers. 

A discussion of unit sizes of pack- 
aged meats, smoked meat packaging 
and film requirements brought the 
following comments. 

J. G. Fischer, director of meat op- 
erations of I.G.A. of Canada Ltd., 
Toronto, said that too much empha- 
sis is being placed on film to extend 


a hee open two days a week until 9 p.m. _ ing offal items in heat-sealed pouches _ the shelf life of the item with too lit- 
ns flee and they need delivery service to ina limited number of stores. “Should _ tle regard for the added cost. If pack- 
cover this whole work period. Thom- __ we invest in additional equipment for aging adds 60 to 70c more cost to 

son felt the packers could adjust em- the balance of our stores, or will the a 6-lb. unit, less meat will be sold as 

quired. ploye work hours just as the chains packers perform this step?” he asked. the average housewife has a meat 
lectrical have. His firm has a 45-hr., five-day With the influx of immigrants into | budget within which she buys, he 
week for male employes. Canada, packers can broaden the ac- _— claimed. Weekly turnover is stressed 

Thomson suggested that since every —_ ceptance for their meats by preparing _in his stores with inventory carryover 

gned to packaged item is priced, location of items for specific nationalities, the | of no more than 3 to 4 per cent. The 
pulleys, the pricing panel should receive care- __ retail executive said. stores try to clean up all their mer- 
t of the ful study. On a flexible package it Dominion Stores has used fresh  chandise during the week and, con- 
should not be placed on either end _— meat billboard advertising and finds sequently, there is no room for 10 to 

izes of since this results in an illegible it valuable asa sales stimulant, Thom- 15 per cent carryover which would 
writing smudge when prices are stamped. son concluded. be the case if long-keeping items were 


Packers should review the ship- 
ping container needs of their custom- 
ers. Frequently items that are to be 
stacked in 200 or 300 unit displays 
are delivered six to a shipping con- 


R. G. Boak, divisional meat consult- 
ant of Canada Safeway Ltd., Winni- 
peg, observed that his firm has con- 
ducted three-day training clinics with 
great success for its butcher person- 


stocked. The 6-0z. package of sliced 
sausage is acceptable for the city and 
the 8-oz. unit for the country. Eight 
ounce and 1-lb. packages are good 
for back and side bacon. However, 


S. A. tainer and call for additional effort by nel in Toronto and Ottawa. The Fischer noted that the 6-oz. back ba- 
the retailer. Shipping containers training program is being extended. con package is misleading. Sliced 
VALVES should be easy to knock down for He suggested that in a long-range = saysage packages should state the ap- 
SPECIAL Space economy. Thomson said coding program designed to keep store per- proximate number of slices in the 
on meat packages should be an easily sonnel abreast of the latest trends unit since the housewife frequently 
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buys to fill a specific portion need. 

All packages should permit a good 
view of the product, to prevent cus- 
tomers from ripping them to examine 
the contents, cautioned Grant. 

What must be done to get a new 
meat item stocked? Boak stated that 
his firm evaluates new items against 
the following criteria: its relation to 
known consumer preference; past 
performance of the packer’s products; 
product quality; price in relation to 
competitive brands; appearance of 
product and package; probability of 
prompt and efficient delivery; packer 
reliability and reputation; general po- 
tential appeal of the item. If it passes 
these tests, the item is given a trial 
in six to eight stores for a reasonable 
time to determine its sales appeal. 

Thomson concurred with these 
views and said that retailers, of neces- 
sitv, must decide on the quality and 
volume the store will stock. The sea- 
son of the year, consumer demand and 
space available are other factors con- 


sidered in stocking a new item. 

What about private brands? Fischer 
said that his firm does a sizeable 
volume in certain items with its own 
brand which is considered an ex- 
clusive brand rather than a private 
label. The basic reason for this is to 
take items out of price competition 
with the larger chains. I.G.A. cur- 
rently is packaging 60 per cent of its 
sliced bacon under its exclusive brand. 
Large volume is being built in franks 
and sliced sausage. The stores do 
carry packer brands. However, em- 
phasis is always placed on quality 
rather than price. When the company 
began its program in 1954 with 52 
stores in Ottawa, most of the fresh 
beef was in the cow and Commercial 
grades. Now the stores handle nothing 
but the top blue and red grades. He 
stated that a store has a good bal- 
ance if it carries at least 40 per 
cent of its packaged items in the ex- 
clusive brand. 

Thomson reported that Dominion 


Stores, Ltd., markets carry packer 
brands only. 

J. C. Donaldson, general manager, 
Brandon Packers Ltd., Brandon, Man, 
pointed out that retailers should mer. 
chandise their meats and not just 
sell from stock. As the manager of 4 
large retail food chain he has a twice. 
a-week delivery policy and_ believes 
this is adequate if meat is properly 
sold. Donaldson told the packer group 
that he would like to know what can 
be done to lessen the percentage of 
returns, 

Fischer said that his organiza. 
tion has a tonnage sheet based on past 
performance for each store, which is 
used to order merchandise twice a 
week, Ordering is done far enough 
in advance to avoid shortages, such 
as Tuesday for Friday delivery. He 
also advised packers to have their 
drivers check merchandise with the 
retailer to see if it is what was 
ordered and if it is in good condition 
to forestall disputes or returns. 


Canadian Pork Packers Alarmed About Decline in Hog Quality 


tga bowls inspection and la- 
beling requirements which have 
been proposed in California and a 
growing disregard for hog quality 
were the chief items of concern in 
an otherwise optimistic review on 
Canadian pork situation presented by 
R. Puttick, general provisions man- 
ager, Burns & Co. Ltd., Calgary, 
Alberta. 

In spite of a record slaughter of 
6,000,000 hogs at federally inspected 
plants and heavy freezer stocks of ap- 
proximately 19,000,000 Ibs. at the 
first of the year, the industry in 1956 
marketed its products without any 
appreciable export market approach- 
ing the one Canada formerly had for 
bacon in England. The greatest out- 
side market for Canadian pork items 
is now the United States which in 
1956 purchased about 69,000,000 
Ibs. despite a price differential of from 
6 to 10c per Ib. The basic reason for 
this demand for higher-priced pork 
lies in the better quality of the Ca- 
nadian product, Puttick stated. 

This market now is being threat- 
ened seriously by the growing prac- 
tice of some producers to place em- 
phasis on converting grain into pork 
with no regard for quality. This 
threatens not only the U. S. market, 
but also the domestic market where 
‘consumers are less inclined to ac- 
cept a fat meat. All federally inspect- 
ed Canadian hogs are carcass grad- 
ed. Compared with 1950, the prov- 
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inces of Ontario, Quebec and Alberta 
lost ground in the percentage of hogs 
that graded A, the top class. In 
Alberta the gradings in 1956 were A, 
20.2 per cent; Bl, 41.0 and C, 14.5. 

While the reasons advanced for this 
shift to fat-type hogs are many, in- 
cluding lack of a sufficient price 
spread between the grades and the 
need for utilizing the excess wheat 
crop, the fact remains that well over 
50 per cent of the grade B hogs 
would have graded A if they had 
been marketed at the right finish, 


» 


ASSOCIATION OFFICERS are (I. to r.) E. S. Manning, W. R. Carroll, G. Willows, presi- 


Puttick stated. The solution to the 
problem lies in penalizing the indif- 
ferent hog producer. Only through 
his pocketbook can this hog producer 
be persuaded to improve his prac- 
tices, Puttick said. ‘ 
Another item of concern is the pro- 
posal in California that all imported 
meats be inspected at the port of 
entry and be labeled as such all the 
way through distributive channels. 
Even restaurants would have to state 
on their menus that the meats served 
were imported. Puttick said that this 





dent, J. S. Whyte, Emil Masse, the retiring president, H. K. Leckie and J. K. Carroll. 
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itation arose because of a heavy 
influx of rabbit meat from New Zea- 
and. While the possibility of immedi- 
ite enactment of this legislation has 

, Puttick advised Canadian 
packers to be alert to its potential 
danger to their industry. 

While the overall prospects for hoz 
narketings indicate a decline of about 
12 to 18 per cent for the first nine 
months of 1957, and an increase of 
15 per cent in the last quarter, this 
could be upset by farmers who might 
be encouraged to produce hogs be- 
cause of favorable hog prices. 

In reviewing the beef situation L. 
, Cameron, general beef manager, 
Canada Packers Ltd., Toronto, noted 
that Canadian beef consumption in- 
creased from 64.6 Ibs. in 1953 to 75- 
16 Ibs. (estimated) in 1956. This ac- 
counts for a shift in cattle marketing. 
In 1948, 17 per cont of the cattle 
daughtered were exported whereas in 
1956 this percentage was down to 
1.4, Actually some 7,410 head were 
imported from U.S. for slaughter dur- 
ing 1956, Inspected slaughter reached 
an all-time high of 1,874,363 head 
in 1956, continuing an expansion 
started in 1951 when 1,149,789 head 
were slaughtered. 

Concurrent with the expansion has 
come an improvement in cattle qual- 
itv. In 1949 the first two top grades, 
ted and blue, accounted for 18.7 per 
cent of the total, while in 1956 this 
figure was 36.9 per cent. 

Judging from the percentage of 
cows being marketed, 25 per cent 
of total marketings from January to 
November, 1956, the cattle popula- 
tion is likely to continue its growth. 
In relation to human population, cat- 
tle population increased from 60 head 
per 100 humans in 1951 to 65 in 
1956. With the increased cattle popu- 
lation prices will probably remain 
steady for the following reasons: 1) 
An increase in per capita consump- 
tion which is still about 8 Tbs. under 
the U. S., 2) population increase; 3) 
less pork at higher prices and 4) 
leveling off of beef production in 
U. S. with expected higher prices 
which suggest the possibility of ex- 
=e Canadian beef to the United 

tes. 


While lamb and mutton consump- 
tion has been relatively constant at 
about 2.6 Ibs. per capita, the sheep 
population has deelined. Canada still 
depends to a great extent upon lamb 
imports. Last year it imported 8,247,- 
653 Tbs. compared with 10,901,200 
in 1955 and 3,469,204 in 1951. Some 
18,000 head were imported alive for 
slaughter at Canadian plants. 


AMIF's Niven Puts Finger on Spoilage Causes 


oo three most important factors 
in the production of high quality 
sausage are temperature, temperature, 
temperature, stated Dr. C. F. Niven, 
jr., associate director, American Meat 
Institute Foundation, Chicago. In his 
discussion of quality retention in 
emulsion type sausage such as frank- 
furts and bologna, he stated that 
quality depends upon destroying the 
spoilage bacteria through proper heat 
processing. Gassiness, sours, off-fla- 
vors and greening are all caused by 
the lactic acid bacteria which can 
be destroyed only by processing to an 
internal temperature of 155° F., 
Niven pointed out. 

The emulsified smoked and/or 
cooked sausage do not depend upon 
bacteria for flavor or any other 
change. Consequently, green meat in- 
tended for sausage production must 
be fresh and properly handled or it 
may introduce an excessive load of 
bacteria and induce spoilage. 

While the condition of meat is a 
major factor in the bacterial load, 
spices, water and ice are negligible 
ones. Addition of curing ingredients 
and salt drastically limits the bacteria 
that can survive to the lactic acid 
bacteria, micrococci, and yeast and 
molds. The processing cycle with its 
emphasis on moving product from 
the grinder to the smokehouse in a 
rapid sequence adds little to the bac- 
terial load. In the smokehouse, as the 
temperature reaches 125° F. and ap- 
proaches 155° F., the principal spoil- 
age bacteria are destroyed. 

While the casing in which saus- 
age is processed is one of the best 
barriers to bacteria, the practice of 


removing this casing and slicing and 
packaging the product, once again 
exposes it to contamination. Sliming 
and green areas on the surface of 
sliced product are a major problem. 
The package traps enough surface 
moisture to support bacterial growth. 
The best practice the industry can 
adopt is to hold sliced and packaged 
product at temperatures of 0° F. or 
lower. At these temperature levels 
bacterial growth is markedly slowed 
down and light fading also is im- 
peded, Niven explained. 

While vacuum packaging does 
limit the range of bacterial growth, 
it does not stop lactic acid bacteria 
and it does not create a stable aged 
product, the impression many con- 
sumers and retailers entertain. Now 
the Meat Inspection Branch, USDA, 
requires the labeling of such pack- 
ages with the legend, “Perishable- 
Keep Under Refrigeration.” 

One group of sausage depends 
upon bacterial action for its flavor. 
This is the dry- or semi-dry sausage 
such as thuringer, lebanon bologna, 
cervelat, Genoa salami and summer 
sausage. Heretofore its production 
depended upon the chance fermenta- 
tion of the lactic acid bacteria. This 
took from three to four days at 45 
to 50° F. and was followed by a two- 
to three-day cold smoke at 80 to 110° 
F. Now a starter culture, Pediococcus 
cerevisiae, has been developed by 
the AMIF which streamlines the op- 
eration to 48 hrs. and eliminates the 
variables which may affect flavor, 
etc. The culture will be available 
commercially from Merck & Co., Inc., 

[Continued on page 35] 





INFORMAL SESSION is conducted by Dr. C. J. Niven, jr. (back to camera), who described 
the work being done by the American Meat Institute Foundation of Chicago. 
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KEEP FLAVOR IN 
THIS EASY WAY 








Use KVP HAM JACKETS 


There’s no flavor loss when you process hams longed. Pitting and corroding is prevented, refin- 


in KVP Ham Jackets. Hams cook entirely in their ishing is rarely needed. 


own juice and come out clean. 

KVP Crinkled Parchment Ham Jackets not 
only seal in flavor but provide added production 
advantages. They save labor. The jacket com- 
pletely encloses the ham so that a minimum of 
boiler washing is necessary. Boiler life is pro- 


And KVP Ham Jackets are quick and easy to : 


use. Your men soak the jacket in water, for sec- 
onds, to make it pliable. Then use as shown above. 
After cooking, jacket is used as a washcloth to re- 
move surplus gelatin. 


For safe, clean, economical preparation of 





cooked ham, there’s no substitute for KVP Ham 
Jackets. Write for samples to try in your plant. 


THE KVP company, Kalamazoo, Michigan 


Other KVP papers for packers include a com- 
plete line for processing and shipping all kinds 





of meat, and multi-colored overwraps for con- 
of sumer packages. : 


SPECIALISTS IN FOOD PAPERS FOR PROTECTION AND-SALES APPEAL 


PLANTS AT KALAMAZOO, MICHIGAN « DEVON, PENNA. © HARVEY PAPER PRODUCTS DIVISION, STURGIS, MICHIGAN | 
ASSOCIATED COMPANIES: KVP COMPANY OF TEXAS, HOUSTON, TEXAS ¢ ‘IN: CANADA: THE:KVP COMPANY LTD., 
ESPANOLA, ONTARIO ¢ APPLEFORD PAPER PRODUCTS LTD., HAMILTON, ONTARIO AND MONTREAL, QUEBEC 
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Canadian Packers Meet 
[Continued from page 29] 
Rahway, N. J. It has been tried suc- 

SsesFully in commercial production. 

These products, since they have a 
low moisture level, are relatively 
stable. (See THE NATIONAL PROvI- 
SIONER of September 22, 1956 for a 
full report on the starter culture.) 

J. H. Hulse, head of the food re- 
search group, defense research med- 





ae 


PLANS are being made for the thirty-eighth 
convention by association staff members 
D. M. Adams, H. K. Leckie, E. S. Manning, 
F. M. Baker and A. Morin. 


ical laboratory, Downsview, Ontario, 
reviewed some of the recent devel- 
opments in food processing, such as 
the employment of aureomycin and 
dielectric heating. 

The super freezer method in which 
foods are cooled to —150° F. holds 
promise since it permits subsequent 
handling of these foods without me- 





FARM AND LIVESTOCK problems were re- 
viewed for the Canadian groups by H. S. 
Fry, Dr. G. L. Burton and H. H. Alp. 


chanical refrigeration. An item so 
cooled and adequately insulated will 
tise no higher than 0° F. in 41 days, 
Hulse pointed out, 

He reviewed some of the progress 
made with radiation sterilization. 
Greatest success has been achieved 
With irradiation when other means of 
preservation have been used in con- 
junctfon with it. For example, irradi- 
ated link pork sausage in saran film 
was edible after storage at 36° F. 
for 120 days. Irradiated sausage pat- 
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ties in sealed cans were found to be 
more acceptable after 14 weeks at 
36° F. than were untreated patties 
of the same kind after seven weeks 
at 0° F. Minced beef in hermetically 
sealed containers kept for 12 weeks 
at 36° F. However, it was found 
necessary to add sodium fumarate 
at the level of 0.3 per cent and mono- 
sodium glutemate at 0.05 per cent 
to prevent impairment of flavor. All 
beef frankfurts kept well at 36° F. 
for three months when 0.25 per cent 
of sodium ascorbate was added. 
Studies of fresh and cured pork 
indicate that these meats respond 


rather successfully to irradiation levels 
necessary to achieve sterilization. A 
14-Ib. ham, given a preliminary ir- 
radiation treatment followed by a 
short cook period, has the desired 
degree of commercial sterility for pro- 
longed and unrefrigerated storage. 

Hulse pointed out that the practic- 
ability of irradiation sterilization as 
a commercial technique is in the de- 
velopment stage and the cost factor 
is unknown. 

With freeze dehydration, his group 
has developed a technique of using 
metal prongs with the vacuum con- 
tact plates to aid in heat transfer 








WHAT’S RIGHT ABOUT THIS PICTURE? 











Yes, the man is painting inside a cooler loaded with beef. But he is using 
KOCH ODORLESS DAMP-PROOF ENAMEL, and that makes it all right! 
Here’s why .. . 


KOCH ODORLESS DAMP-PROOF ENAMEL is a truly odorless enamel. 
Unlike many “odorless-type” enamels that merely mask painty odors, 
KOCH ODORLESS DAMP-PROOF ENAMEL is completely odorless . . . 
won’t leave the slightest trace of odor or taste in any exposed food. It’s 
safe to use inside coolers, chill rooms, curing rooms, or meat processing 
rooms without removing the meat, without raising the temperature, without 
drying out the walls. 


You can apply KOCH ODORLESS DAMP-PROOF ENAMEL directly 
over damp walls at temperatures down to 32° F. Moisture evaporates 
through millions of tiny pores in the enamel. Surface seals itself and mois- 
ture cannot penetrate back through the painted surface. Produces hard, 
non-yellowing finish that can be washed with strong cleaning compounds. 


MAIL YOUR ORDER NOW... 


No. 492 GLOSS WHITE .......... $8.35 gallon 
No. 493 FLAT WHITE ............- $6.55 gallon 
No. 495 ODORLESS THINNER ...... $3.15 gallon 


2518 Holmes St. 
Kansas City 8, Missouri 
Phone Victor 2-3788 


. . . Saves time and labor, guaranteed 
damp-proof) 


(Yes, it costs a little more, but it’s worth a lot more 
odorless 


and 


Visit KOCH Booth No. 10 at W.S.M.P.A, Convention 


35. 











Prague Powder 


“UNIFIED”? FOR MILD FLAVOR—APPETIZING COLOR— SAFE, FAST CURING! 






Ham is the traditional Easter dish. In the parade of brands, 
the ham that leads is the ham that’s known for delicious, 
mild flavor. To gain that distinction, use a distinctive cure 
...use PRAGUE POWDER! It’s processed under Griffith’s 
exclusive patents.* This process does what dry-mixing fails 
to do—chemically “unites” all vital, curing ingredients in 
each PRAGUE POWDER crystal. “Unified’’ PRAGUE 
POWDER is, therefore, a balanced and controlled cure! 
That’s your best assurance of mild flavor, appetizing 
color, and fast curing with safety. Write for details, 
today. 


The 


™ GRIFFITH 


CHICAGO 9, 1415 W. 37th St. © NEWARK 12, 37 Empire St. « LOS ANGELES 58, 4900 Gifford Ave. 
*U.S. Pat. Nos. 2,668,770 - 2,668,771 - 2,770,548 - 
2,770,549 - 2,770,550 and 2,770,551. 
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and facilitate the freeze drying. By 
this method steaks or boneless chops 
% to 1 in, in thickness can be dried 
below 2 per cent moisture in 3 to 
4% hours. Roasts 2 to 8 Ibs. in weight 


and 3 to 4 in. in thickness have been 
dehydrated in 5 to 8 hours using 
plates having long spikes attached. 
Hulse believes the method has pos- 
sibilities for commercial application. 


Producer, Government and Packer Views 


CKNOWLEDGING that the 
spread between livestock and 
retail meat prices represents many 
packer services, such as prepackag- 
ing, defatting, precooking, etc., that 
enhance the sales appeal, the farmer 
would like to see this spread kept to 
a low level, stated Dr. G. L. Burton, 
rancher, Claresholm, Alta. Industriali- 
zation of Canada tends to put the 
farmer in a price squeeze and is com- 
pelling him to mechanize as his labor 
torce is siphoned to industrial centers. 
One way the farmer can get the 
maximum value for his livestock is 
through competitive bidding. 
Advantages and disadvantages of 
marketing livestock through the vari- 
ous channels such as terminal markets, 
to the packer on the farm, by car- 
cass grade and yield, direct shipment 
and compulsory marketing boards 
were reviewed. While the terminal 
market has factors of additional cost, 
Burton said it has the best potential 
for securing competitive bidding. He 
decried the practice of selling direct 
on the basis of a terminal market 
which, in one instance, received about 
5 per cent of salable receipts. Be- 
fore these terminal market prices 
can be considered reflective of the 
going price they should have at least 
30 per cent of the salable receipts. 
Before the farm problem is solved, 





CANADIAN PORK and beef situation was 
reviewed by R. Puttick and L. R. Cameron. 


there will have to be more effective 
farm-business cooperation, because so 
many of the problems affecting the 
farm are non-farm in nature, stated 
H. H. Alp, director, commodity de- 
partment, American Farm Bureau 
Federation, Chicago. Specifically all 
the equipment and supplies the 
farmer buys are priced by decisions 
over which he has‘no control. Even 
standards as to his operations are 
determined by outside groups. The 
common chain store practice of using 
foods as price loss leaders to expedite 
the sale of non-food items, such as 
nylons and hardware, affects the re- 
turn the farmer gets. 

Mass buying and merchandising 
techniques of the chains also influence 
the farmers’ practices. There is real 
danger that the farmer might become 
the captive of big business producing 
to its specification products it wants, 
emphasized Alp. 

At the annual dinner, J. G. Gardi- 
ner, minister of agriculture, defended 
his Prairie Farm Assistance act. 

The growth toward government- 
sponsored economic and_ industrial 
development, if done sanely, could 
bolster world economy; the passing 
of Great Britain as a world power 
and the growing importance of Can- 
ada as a hinge between Britain and 
the U. S. are world factors influenc- 
ing Canada’s foreign position, stated 
T. W. Kent, executive editor, Winni- 
peg Free Press, at the annual con- 
vention luncheon. 

The managing director of the as- 
sociation, E. S. Mamning, reviewed 
the farm problem in broad terms and 
the association of the packers with 
this problem. Canadian meat packing 
is a low-profit industry. Of the 136 
firms reporting in 1954, 36 suffered 
losses. Profits for the group on sales 
of $898,000,000 amounted to $15,- 
000,000 before taxes, or 1.7 per cent, 
whereas 13,200 manufacturing firms 
had a profit of 6.4 per cent. He stated 
that only through agribusiness, “a 
coined word representing the total of 
all operations involved in producing 
and distributing food products,” could 


_ agriculture hope to better itself. 


He announced that the Council 
will hold its next annual meeting at 
Royal York hotel in Toronto, Feb- 
ruary 3-5, 1958. 
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RUSSELL HARRINGTON HAS ALL THESE 


AND MANY, MANY MORE 


In fact, the Russell Green River line 
is the most complete quality line of 
butcher and packing house cutlery 
you can buy. 


You name it — we've got it! 


Ask your jobber about the complete 
line or write direct for catalog. 


Russell Harrington ... America’s 
Foremost Fine Cutlery Since 1818 





CUTLERY VY COMPANY 








Southbridge, Massachusetts 
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stands out » o® 
in a crowd 


like d It’s true -- DANIELS wraps stand out in a crowd. © 


D a a E L S involved. Its simply because DANIELS concentrates its entire 


WW R A re creative effort on flexible packaging... tasteful designs which 


reflect the goodness inside the package... and invite sales 





And they also place first in “buy appeal.” There’s no magic 


again and again. If you want your packages to stand out from 


the crowd... it will pay you to consult DANIELS. 


Member of 
Wisconsin F 20) >) ee 
toe aniels 
for better ¥ 
Pool Car ‘ MANUFACTURING =... 
Service 


creators - designers 
multicolor printers 
of flexible packaging 


there is a Daniels product fo fit your needs 





RHINELANDER, WISCONSIN 





SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Philadelphia, Pennsylvania... Akron, Ohio. . Denver, Colorado. . Dallas, Texas .. Los Angeles, California 
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a The Meat Trail... 


Reed Retires as Director 
Of AMS Livestock Division 
Harry E. REeEeEp, director of the 


U. S. Department of Agriculture’s 
Livestock Division, a part of the 





D. M. PETTUS H. E. REED 
Agricultural Marketing Service, has 
retired after 26 years of service with 
the USDA. He had been in charge 
of the livestock miarketing activities 
since 1942, 

During World War II, in addition 
to his other duties, he served as chair- 
man of the War Meat Board. Dur- 
ing World War I, he was a captain 
in the Army. 

Reed’s first USDA assignment was 
with the Foreign Agricultural Service. 
He was stationed in London for four 
years, doing research in foreign mar- 
keting of American livestock prod- 
ucts. During the following four years, 
he served as agricultural commission- 
er, with headquarters in Berlin. 

In 1939 he was named assistant 
chief of the Agricultural Marketing 
Service in Washington, D. C., 

Prior to entering government serv- 
ice, Reed had been professor of ani- 
mal husbandry at the University of 
Arkansas and at Kansas State College 
of Agriculture and Applied Science. 
He was graduated from the University 
of Missouri and also received a de- 
gree in agriculture from Kansas State. 

Named as acting director of the 
Livestock Division on Reed’s retire- 
ment was Davin M. Pettus, who has 
been deputy director since 1951. Pet- 
tus first entered government service 
in 1940 when he was appointed an 
economist with the Bureau of Agri- 
cultural Economics at Little Rock, 
Ark,. He was transferred to what is 
now the Livestock Division in 1942. 

During World War II, Pettus served 
as a lieutenant (j.g.) with the Supply 
Corps, U. S. Navy. A native of Stan- 
ford, Ky., he received the B.S. de- 
gree in farm economics at the Uni- 
versity of Kentucky in 1938 and the 
M.S. in economics in 1940. 





Joseph Kurdle of Esskay 
Organization Dies at 74 


JosepH W. Kurp.e, 74, executive 
vice president of The Wm. Schluder- 
berg-T. J. Kurdle Co., Baltimore, died 
February 7 after a long illness. 

A native of Baltimore, Kurdle had 
spent his entire career in the meat 
packing business, having gone to 
work 56 years ago for the T. J. Kurdle 
Co., which his father founded. 

Nearly 40 years ago, he and his 
brother-in-law, WimLt1am F, ScHLUD- 
ERBERG Of William Schluderberg and 
Son Co., conceived and planned the 
consolidation of the two parent com- 
panies. When the merger was effected 
in 1920, Kurdle became vice presi- 
dent of the new Esskay organization. 
He was named executive vice presi- 
dent in 1954. 

Kurdle was a director of the Union 
Stock Yards Co. of Baltimore, a past 
president and one of the founders of 
the Baltimore Meat Packers Associa- 
tion, a past president of the Eastern 
Meat Packers Association, and a life 
member of both the Rotary and the 
Elks Clubs. 

Surviving are the widow, three 
daughters, 11 grandchildren, a brother 
and five sisters, including Mrs. W1L- 
LIAM F, SCHLUDERBERG. 


PLANTS 


Peyton Packing Co., El Paso, Tex., 
has applied for a city building per- 
mit to construct a $100,000 plant ad- 





dition. WaLTER WETTERMARK, the 
firm’s chief engineer, said the con- 
struction is part of a long-range ex- 
pansion program that will take two 
or three years to complete. The first 
phase will include a sales room and 


an additional beef chilling room. 


Armour and Company will discon- 
tinue manufacturing sausage in Grand 
Rapids, Mich., on March 2 and the 
company’s leased building at 154 
Cherry st., S.W., will be vacated, 
W. E. Park, manager, announced. He 
said the Grand Rapids branch is ob- 
solete and duplicates newer and more 
efficient Armour facilities. The sales 
office and division headquarters will 
be moved to a new location. 


Norman Meat Co., Chicago, is ex- 
panding its facilities with the con- 
struction of a 28- x 15-ft. freezer and 
a 33- x 28-ft. holding and boxing 
cooler on the second floor of the 
plant, Joun C, Rusin, president, an- 
nounced. Temperature of the freezer 
will range from 0 to —10° F. The 
holding and boxing cooler, which will 
have a temperature of 28° F., will 
connect with the freezer and will be 
used for holding barrels of boneless 
beef and boxing beef to be placed 
in the freezer. C. W. THOMASON is 
the architect. 


Moe Fisuer, president of The Fin- 
est Provision Co., Hartford, Conn., has 
incorporated the company’s branch 
plant in Springfield, Mass., under the 





2 és 





ia co: 


AMI 25-YEAR pins were presented by John F. Krey (standing, center), president of Krey 
Packing Co., St. Louis, to nine men at the company's annual car route sales meeting in St. 
Louis. Recipients (I. to r.), standing, are: Tom Jernigan, Union City, Tenn.; Howard Forrester, 
Cairo, Ill; Floyd Ameling, car route sales manager, and Josh Lamb, Benld, Ill. Those seated 
are: Carl McFerron, Sikeston, Mo.; Lou Miller, district supervisor; Joe Zapotocky, Newark, 
New Jersey; Buddy Vogt, Buffalo, New York, and Fred Patterson, Blytheville, Ark. 


THE NATIONAL PROVISIONER, FEBRUARY 16, 1957 


39 





Versatile Vac-u-Seal, the 5-in-1 packaging machine, elim- 
inates flavor-destroying oxygen crystalization when flash 
freezing meats and poultry. Flash freezing forms minute 
sharp ice crystals of frozen oxygen around the product. 
These razor-like particles stab and penetrate blood ves- 
sels — destroying tissue structure — causing flavor and 
weight loss when the product is unfrozen by the consumer. 


With Vac-u-Seal, you can now preserve indefinitely, all 
the original nutritious taste, flavor and weight. Vac-u-Seal 
forms an oxygen vacuum before the flash freezing proc- 
ess. The Vac-u-Seal method is simple. The product is in- 
serted in a Cellothene film pouch, placed between the 


jaws of the Vac-u-Seal’s patented sealing head, and in one 
single action the oxygen is withdrawn, and a tightly vacu- 
umed, heat-sealed pouch is produced. Result, a colorful 
neat Cellothene package that eliminates shrinkage, weight 
dehydration or flavor loss when defrosted. 


Vac-u-Seal machines package bulky and oddshaped 
products with equal ease. Compact, economical and easy 
to operate, One person can vacuum pack 10 to 15 pack- 
ages per minute—4800 to 7200 per day! Vac-u-Seal uses - 
durable, crystal clear Cellothene and Mylothene—both 
the temperature resistant packaging materials that form 
tough, leakproof pouches. : 


ee ee ee a aa a ere ee eee 


(C0 Please send me your Vac-u-Seal Brochure. et 


(0 Please send me your bulletin on Vac-u-Seal & Flash 
Freezing. 
0 Please have representative call. 


Ae ee. 


Address 
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name of The Finest Provision Co. of 
Springfield. The firm will specialize 
in brisket corned beef. Shipments 
will be made in fiber drums and 
packaged in Cryovac bags under 
the name of “Mosey’s.” Having re- 
ceived government inspection approv- 
al, the company plans an extensive 
advertising and sales program reach- 
ing national and foreign markets, 
Fisher said. Greorce Kenta, former 
manager of Popular Markets, Inc., 
East Hartford, Conn., has been ap- 
pointed supervisor at Springfield. 


Fire of undetermined origin de- 
stroyed about two-thirds of the two- 
story sausage plant of George Wim- 
mer & Sons, Snyder, Neb. GEORGE 
WIMMER, SR., GEORGE, JR., and 
HaroLpD WIMMER are partners in 
the concern. 


The Tampa operation of Geo. A. 
Hormel & Co. has been changed from 
a car route to a branch with BILL 
ANDERSON, formerly of Austin, Minn., 
in charge as branch manager. 


Dick Davis of Davis Meat Co., 
Pueblo, Colo., has purchased Christ- 
ensen Packing Co., La Jara, Colo., 
from CLAD CHRISTENSEN, and will op- 
erate the custom slaughtering and 
processing firm as sole owner, he an- 
nounced. Davis and his father, Les, 
also will continue to operate the Pue- 
blo concern. 


Leh-Mar Meat Co., 4622 Alcoa 
ave., Los Angeles, a fabricating firm 
formed several months ago, now has 
a new cooler in operation. The firm 
is using the facilities previously oc- 
cupied by Safstrom’ Meat Co. Part- 
ners in the new venture are DoNALD 
Marston and Grorce LEHMAN. The 
company now employs four persons. 


With total sales for 1956 the great- 
est in the company’s history, exceed- 
ing 1955 figures by 10.4 per cent, 
Peet Packing Co., Chesaning, Mich., 
stands “firmly entrenched as Michi- 





PRESIDENT'S AWARD trophy and check 
are presented by Harry H. Snyder, president 
of Grand Duchess Steaks, Inc., Akron, Ohio, 
to James Forrest of California at company's 
annual sales meeting in Miami Beach. Award 
is given each year to sales representative 
who has done the most outstanding promo- 
tional job. Forrest is regional manager of a 
territory that includes part of the San Fran- 
cisco area, Washington, Oregon and part of 
British Columbia. 





gan’s largest packer,” the company 
announced. The firm operates three 
plants and eight distributing branches. 
Employment increased by 64 during 
1956, bringing total personnel up to 
774. A total of 327,555 head of live- 
stock was killed and processed. The 
company’s fleet of 126 trucks trav- 
eled 2,386,247 miles during the year 
in delivering Farmer Peet meat prod- 
ucts to thousands of retail outlets 
throughout the state. R. D. STEARNS 
is president of the company, and 
Harvey D. Peet is board chairman. 


JOBS 


Three men have been promoted to 
new managerial positions by Seitz 
Packing Co., Inc., St. Joseph, Mo. 
Wiitu1aM O. K. DIL.LInDeER, previ- 
ously sales manager, has been named 
general manager of the Seitz process- 
ing plant at 5th and Walnut sts. 
Grorce A. McG.umpny has been ap- 
pointed general manager of the 


slaughtering plant. A new plant is 
being built for that unit. Ep CLaunca 
will succeed Dillinder as sales man- 
ager. McGlumphy, who had been 
head cattle buyer for Armour and 
Company at St. Louis, joined Seitz 
in December, 1955. Claunch was 
Kansas City sales manager for Seitz 
before his promotion. E Y. LINGLE is 
president of the company, and Gar- 
LAND WILSON is vice president. 


Frep W. Krause, a food industry 
veteran of 41 years, has joined Becker 
Meat & Provision Co., Milwaukee, as 
assistant to the president. He will 
specialize in sales and promotional 
work for the company. Krause retired 
as general manager and executive vice 
president of the Quality and Sawyer 
Biscuit companies three years ago. 


Rosert Rossin has been ap- 
pointed manager of lamb sales and 
production at Modern Meat Packing 
Co., Norwalk, Calif. He formerly was 
with Goldring Packing Co., Los An- 
geles, in the same capacity. BoLEy 
BIcGLER, who was lamb sales manager 
at Modern, resigned to return once 
again to Goldring Packing Co. 


Lewis Extis has been promoted 
to chief engineer at the Swift & 
Company plant in South St. Joseph, 
Mo., succeeding J. W. WHALEY, who 
retired after 50 years of service with 
Swift. Ellis has been with the com- 
pany since 1917 and was construc- 
tion engineer at the South St. Joseph 
plant before his latest promotion. 


TRAILMARKS 


Joun F. Krey, president of Krey 
Packing Co., St. Louis, has been 
named foreman of the new St. Louis 
County grand jury, which will serve 
until] May 4. 


Epwarp Betz, city sales manager 
of Plankinton Packing Co., Milwau- 
kee, has been elected president of 
the Milwaukee Meat Council. Jupson 





JEM SPICES, TOG, JRE BEST fS .LHE CHEAR Ee! 


BUTCHERS MILLS 


‘Bo os 


SPICES 


Miicieaee JK. LAUDENSLAGER, INC. [Roam 


BRAND 


68 YEARS CONTINUOUS SERVICE IN BLENDING AND MIXING 


616 West York Street a 


Vv 


Philadelphia 33, Pennsylvania 
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. SAW ° 

h 
MOUSETRAP, STEAM TRAP, SEWER TRAP 
...lt makes no difference |; 
, 
. . « the world won’t beat a path to the door of to mass production and volume sales . . . which I 
the man who builds a better one and then doesn’t means lower costs and 
advertise it so that people will know about his lower prices. 2 ° t 

duct, k here i be bough h a 
oes a where it can be bought and how Yeo, “Kd vediieing hall 
! ges Benefits You” .. . yi 
' Advertising benefits the buyer, too. It tells you *specially business- ves apveomanes enevets ‘a , 
the product story, makes it easy for you to buy. paper advertising. — | 











Even more important to you, advertising leads 


THE NATIONAL 
Proutscouer 15 WEST HURON STREET 
CHICAGO 10, ILLINOIS 
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Mutts, Milwaukee branch manager 
for Armour and Company, was named 
vice president, and Davi ScHMINKE, 
division manager, Dubuque Packing 
Co., was elected secretary. 


Harry RupNIcK, secretary-treasur- 
er of the National Association of 
Hotel and Restaurant Meat Purveyors, 
was guest speaker this week at a din- 
ner meeting of the Pacific Coast Meat 
obbers Association at the St. Francis 
Yacht Club in San Francisco. His 
topic was “Credits and a Proposed 
Code of Ethics for the Industry.” 


Games, decorations and menu ideas 
for a “Kahn’s Heart-y Party” were 
featured in pre-Valentine Day ad- 
vertising of The E. Kahn’s Sons Co., 
Cincinnati. Suggested dinner treat 
was an Open-face wiener sandwich, 
with a wiener inserted like an arrow 
through a slice of bread cut in the 
shape of a heart. 


Howarp H. Ratu, chairman of the 
board of The Rath Packing Co., 
Waterloo, Iowa, has been re-elected 
a director of the National Bank of 
Waterloo. 


Employes of Autin Packing Co., 
Houma, La., and Frosty Morn Meats, 
Inc., Kinston, N. C., have formed their 
own credit unions, the Credit Union 
National Association, Madison, Wis., 
announced. The new thrift groups 
are: the Three Little Pigs Federal 
Credit Union, for employes of Autin 
Packing Co. and their families, and 
the Frosty Morn Credit Union for 
employes of Frosty Morn Meats, Inc., 
and their families. Employes of the 
meat industry now operate 259 credit 
unions, according to the CUNA. 


J. C. Rice, manager of the pack- 
aging department, Tobin Packing Co., 
Inc., Albany, N. Y., has been elected 
to the board of directors of the Albany 
Chamber of Commerce. 


Excelsior Quick Frosted Meat 
Products, Inc., Long Island City, N. 
Y., will headquarter at the Lake Shore 
Drive Hotel in Chicago during the 
National Food Brokers Association 
convention, to be held jointly with 
the National Canners Association 
convention, February 16-19. Morris 
C. Srron, president, and WILLIAM 
J. CaRPENTER, vice president in 
charge of sales, will be in attendance. 


DEATHS 


Grorce Gaxat, 59, founder, presi- 
dent and general managér of The 
Galat Packing Co., Akron, Ohio, died 
recently. He established the firm in 
1922 in partnership with Joz Bates, 
who died in 1948. Galat: {s ‘survived 


by the widow, JosePHine, four daugh- 
ters and five sons. 


ALBERT G. Bonacue, 44, personnel 
manager of the H. H. Meyer Packing 
Co., Cincinnati, died of a heart attack 
February 7. He joined the company in 
1933 and had been personnel manager 
since 1940, 


FrRANCIs LuDLOwW HAVERON, 73, re- 
tired vice president of Hygrade Food 
Products Corp., Detroit, died recently 
at his home in Short Hills, N. J. He 
joined the company in 1929 and re- 
tired in 1954, 


Cuartes J. Davis, jr., 59, chief 
engineer at the Chicago plant of 


Armour and Company, died recently 
after 35 years with the firm. Surviv- 
ing are the widow, Mary, a daugh- 
ter and a son. 


Frep A. HaGENAUER, JR., 66, re- 
tired manager of Lincoln Meat Co., 
Chicago, died recently. 


Maurice Craic, sales manager of 
The Brechteen Corp., Chicago, died 
suddenly February 7. The widow and 
two daughters survive. 


Bruce WIi.i1aM, former manager 
of Sweitzer & Co., San Francisco, has 
passed away. He was a founder and 
the first president of the Pacific Coast 
Meat Jobbers Association. 
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DO YOU WANT LIVE-WIRE REPRESENTATION IN PUERTO RICO? 
CONTACT US AT THE CONRAD HILTON HOTEL DURING THE 
NATIONAL CANNERS’ & FOOD BROKERS’ ASSN. CONVENTION 

IN CHICAGO, ILLINOIS 


Or Write to: 


MONLLOR & BOSCIO SUCRS., INC. 


EXPORTERS’ e 


P. O. BOX 4028 
SAN JUAN, PUERTO RICO 


RELIABLE PORK PRODUCTS ACCOUNTS SOLICITED 


DISTRIBUTORS 
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Know fat or oil 






content in 15 minutes! 


The new Steinlite Fat and Oil Tester is being used 
to rapidly determine the fat content of: 


FRANKFURTERS MEAT PRODUCTS 
BOLOGNA GROUND BEEF 
EMULSIONS GROUND PORK 
LUNCH MEATS TRIMMINGS 
PORK SAUSAGE CANNED MEAT 
HAM PRODUCTS 


With the Steinlite non-technical personnel can 
make rapid fat tests. Avoid losses from sub- 
standard or extra-legal batches. Rapidly make 
corrections in batches which vary beyond the 
permissible range. Maintain high quality for 
consumer acceptance. 


WRITE TODAY 


Steinlite electronic 
food and grain 
testers have been 
sold ’round the 
world for over 20 
years. 

For brochure and 
complete information 
on the Steinlite 
Fat and Oil Tester 
write today to 












FAT & 


Fred Stein Laboratories, Mfg. Oil 
Dept. NP-257, Atchison, Kansas TESTER 





Vi, 
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SAUSAGE 


Why not cash in on Hollenbach’ g 
dry and semi-dry sausage by .¢ 
Sausage, B.C. Salami and BA 


in the exclusive manufacture of 
rofit-building “314 Summer 
bresent line. 


Write or phone for, 


Telos 2 CHAS. 
Pr mee HOLLENBACH 


INC 


DIS 








Flashes on 
suppliers 


MILLER & MILLER, INC.: Jouy 
P. MALINowskI has been chosen sales 
representative for this Atlanta, Ga, 
firm. He will cover the greater Pitts. 
burgh and northwest Pennsylvania 
territory. 


DIVERSEY CORP.: Two execn. 
tive changes in the national sales op. 
erations of this 
Chicago company 
have been an- 
nounced. R, GC, 
Perry has been 
named general 
sales manager to 
succeed B, B, 
ButTon, who has 





“4 been promoted to 

R. C. PERRY vice president of 
sales. In other 

sales changes, J. M. SHarp has 


been named eastern regional man- 
ager; J. K. Braprorp, jrR., south. 
ern regional manager, and J. R. 
McBrien, Pacific regional manager, 
R. C, Cueex, formerly a Pacific di- 
vision district manager, succeeds 
McBrien as director of the north 
central division. Four new district 
managers also were chosen. W. D. 
Funston has been named _to the 
Pacific Northwest; Sam K. Smita 
heads the San Francisco territory; 
J. T. Harpy has assumed managerial 
duties in the Philadelphia area and 
the Omaha district will be in charge 
of Perry EpMAN. 


DODGE & OLCOTT, INC.: Har- 
TON B. RoceErs, formerly director of 
the dry solubles division, has been 
appointed vice president of this New 
York firm. 


ARCHIBALD & KENDALL, INC:: 
JoserH W. Denic has been named 
sales representative of this New York 
firm for southern Ohio and parts of 
Indiana, Kentucky and West Vir- 
ginia. 

PITTSBURGH CORNING CORP.: 
Joun H. Price has been named east- 
ern manager of Foamglas low temp- 
erature sales for this Pittsburgh, Pa., 
company. He will work out of the 
Philadelphia district office. 


HUDSON SHARP MACHINE 
CO.: KenneTH E. Otsen has been 
named sales representative for Camp- 
bell wrapper units for this Green 
Bay, Wis., company. He will main- 
tain headquarters in Chicago and 
serve Illinois, Iowa, Kansas, Missouri 
and Nebraska. 
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of this SOUTHERN CANNER packs related easy-to-cook meat items into one sales unit. 
ompany 
en an- 
= Meat C Climb 
8 been eat Canners Citm 
yeneral 
wh On C Band 
BB n Carton bandwagon 
Me THREE-CAN carton of Hormel chili displays 
roduct and gift used as sales aid. 
ident of | ° 
other the 1956 summer off season, the as- |§ own merits. In this period, the multi- 
RP has ore ; sociation grouped two cans as a sales _ ple pack outsold the single units b 
al man- [is one i iba A bad Pa unit and increased its sales by 132 25 to 40 per cent. The » homer 
~ south. ing concept behind the multiple Pe cent in spite of the fact that a _is going to promote the multiple pack. 
jk pack package trend. competitive brand ‘offered two single Another dog food manufacturer is 
nanager, While the idea was developed by 2S for 5c less. The promoter of the — switching from a promotion program 
cific di | the soft drink manufacturers, during single can suffered a 40 per cent sales _—_ that exchanged three mailed-in labels 
succeeds | the past year it has been adopted by decline in the same period. from three cans to a straight multi- 
e north | several meat packing firms. Chili, For the summer of 1956, during _ ple pack with premiums to be offered 
district | stew and dog food are some of the which multiple units constituted 66 only in new markets. 
W. D. | meat industry items that have been _ Per cent of total sales, the association Multiple packs, since they assure 
.to the | merchandised in multiple units. Off- increased total sales by 118 per cent. greater use by the consumer, stand 
Smrra | cials of Atlanta Paper Co., which The multiple unit pack need not a better chance of getting consumer 
erritory; | makes units for automatically group- be promoted by a price concession. acceptance. It generally is agreed 
magerial | ing cans into Cluster-Paks, report a A manufacturer of bacon chips packed _— that a consumer has to be exposed 
rea and machine has been developed that will _ cans in units of three, promoted and to a product about ten times before 
1 charge group oblong cans such as 12-oz. sold them at an increase of 10c. he becomes a brand follower, com- 
luncheon meat. The multiple pack can be used to ments Harris. Multiple packs decrease 
Har A number of advantages are promote a new item. The Beavers the number of sales that must be 
zh ' claimed for this type of merchandis- Packing Co., Newman, Ga., started made before acceptance is gained. 
rector o! ing. A fundamental idea advanced by marketing a barbecue dinner com- There are a number of retailing ad- 
as been | a°L. Harris, president, Atlanta Paper _ bination of a can of barbequed pork — vantages for the multipack. Inven- 
his New Co., is that bigness increases con- and Brunswick stew. tory, pricing and check-out time are 
sumption. The more units of a spe- The multiple pack lends itself to shortened. Sales are increased as 
L, INC: cific canned meat item the housewife special promotions where the grouped _a greater volume is moved with each 
. named | has on her pantry shelf, the more —_ units are priced a cent or two lower sale. The units also lend themselves 
ew York | that product will be consumed. Since _for each can than the single can price. _ to island displays that can be spotted 
parts of | consumption is variable it increases A standard item can be given a mer- _—as needed. 
est Vir- | With product availability. chandising push with the multiple The Atlantic Paper Co. makes two 
Another advantage claimed for the pack. it can serve as: a deal pack; machines for the grouping of cans 
corp: | “UP pack is the creation of im- to sell surplus products; to introduce _or jars into Cluster Paks. Both of these 
or pi pulse buying at the retail store. In- | new products and to break into a units are leased. The smaller unit 
: dividual cans, when stacked, tend to new market. These goals can be ac- = machine wraps any size can in either 
Wg: blur into an impersonal mass in which _— complished either through price re- single file arrangement of 2 to 6 
gn, the no product has particular distinctive- duction, price savings or premiums. units per carton or double line from 
t of ness, In squaring the circle by en- While the new package entails a 4 to 12 units per carton at an average 
closing the cans in a paperboard con- _ slight increase in cost, it is reported rate of 40 cartons per minute. One 
CHINE § tainer, a miniature billboard display | that improvement in sales more than _ person operates the machine and the 
as been area is created. offsets this increase. A manufacturer cartons are self-locking. The large 
r Camp- The paperboard container has a of a canned food item sold his out- _units handle up to 900 cans a minute. 
s Green f greater area in which to display brand put for one year with 50 per cent The machines can be changed from 
1 main- | and product name. An example of going to multiple pack and 50 per the single to double file and for var- 
go and | this is the recent canned cranberry cent to single can. No promotional ious can sizes. It is stated that fiber- 
Missouri | sale promoted by the National Cran- effort was placed behind the single board damage is held down to less 
berry Association in Peoria, Ill. In or multiple units. They sold on their than one per cent. 
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RHINELANDER 


Rhinelander Paper Company, Rhinelander, Wisconsin 


go to-fnarket in 





Well Protected 


The packaging of pork must be considered very care- 
fully because of its extremely high fat content. The 
tightly formed density, greaseproofness and versatil- 
ity of Rhinelander Greaseproof paper is ideal for this 
purpose. 

Packers are using this remarkable Greaseproof 
Paper for ham, bacon, and lard wraps, and insert 
labels because it positively retards rancidity . . . re- 
tains flavor, fats and juices . . . operates easily on 
hand or high-speed packaging equipment . . . has 
excellent printability, assuring attractiveness and 
high buy-appeal , . . and is Low cost! Ask your sup- 
plier, or write us for samples. 


Subsidiary of St.Regis Paper Company 








Sheep Producers to Decide 
Ad Program for New Year 


Programs for advertising and pro- 
moting lamb and wool during the 
coming fiscal year, starting July ], 
will be reviwed at the annual meeti 
of delegates to the American Sh 
Producers Council on Monday, Mar 
11, in Denver. 

The 137 delegates will determine 
how much money will be alloted to 
the promotion and advertising of 
lamb and wool for the fiscal year. 

Among reports will be one on the 
advertising program for lamb, as out- 
lined by a new advertising agency. 
The new advertising agency will be 
selected before the annual meeting, 

The new directors of the American 
Sheep Producers Council will meet 
the following day, March 12, to elect 
officers and give final approval of the 
budget. During the current fiscal year 
ending June 30, the ASPC will have 
spent about $900,000 for promotion 
and advertising of lamb and $600,000 


for wool. 


Four Features Planned for 
NHA Meeting in Southwest 


Three hundred and fifty printed in- 
vitations were mailed out this week 
to hide dealers, hide brokers, tan- 
ners, packers and renderers to at- 
tend the six-state southwest regional 
meeting of the National Hide Asso- 
ciation, on Monday, March 11, start- 
ing at 9:30 a.m., in the Hotel Skir- 
vin, Oklahoma City, Okla. 

Four features are planned for the 
area meeting: 1) A clinic on new la- 
bor-saving devices in the hide indus- 
try; 2) A  rawstock improvement 
panel, with Cecil Powell, director of 
the Tanners’ Hide Bureau, as modera- 
tor; 3) A discussion of freight rate 
matters affecting the industry, and 
4) Open forum on problems related to 
the six-state region, which embraces 
Texas, Oklahoma, Kansas, Missouri, 
Arkansas and Louisiana. 

Co-chairmen of the region are Don 
and Bob Allison of Allison Hide & 
Metal Co., Clinton, Okla. 

Two sound movies on hides and 
leather will be shown: the Eberle Tan- 
ning Co. film and the Ohio Leather 
Co. movie on “The Story of Leather.” 


Nebraska Legislation 
Following a hearing at which it 
was opposed by representatives of 
major’ packing firms and feeders, @ 
bill aimed at. curbing stock feeder 
operations . of _Nebraska’s packing 
plants. was: killed by the Nebraska 
legislature’s agriculture committee. 
The measure. was listed as LB 295. 
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July 1, and a two-color illustrative treat- 


neeting # 1 , a 
“Shop | mt, <20pige cates msi | pre-combined wrappers 
ted 


ty 


ts 


i and cab-over-engine heavy duty & 
; trucks with six-cylinder engines. De- | f | | 

termine sign and aa raat of gaso- co or u y p Fr : 7 

oted to | jine, liquefied petroleum gas and lite. ~ 

ing of | diesel powered models are included. : 

_ Separation of Liquids and Solids 

on the (NL 201): A two-color, 12-page book- 


as Out- | jet discusses operating features of a 
agency. | self-cleaning centrifuge system. Dia- 
wil? grams and line drawings illustrate 
nell the equipment. The booklet describes 


product flow, cleaning and separation 
meet methods. Engineering information, 
to elect specifications and a listing of typical 
| of the products separated are included. 

cal year Meat Industry Equipment (NL 
ill have } 995): A 60-page, indexed catalog con- 
motion | tains photographs and complete de- 
300,000 scriptions of a wide variety of equip- 
ment and supplies for the meat in- 
dustry. The catalog indicates that 


for consultation services are available. 
vest Insulation for Refrigeration (NL 
nted ii 206): A new insulating material, 


s week | Which has densities ranging from 1.5 
's. tan. | lbs. to 45 Ibs. per cu. ft. is de- 
to at. | scribed in detail in a 14-page bro- 





-egional chure. Data sheets on moisture ab- 
e Asso- sorption, electrical properties and 
l, start- compressive stress are included. A 


el Skir- page is devoted to the method of 
handling the insulating material. 


Paterson TRIP-L-WRAP® 


for the Fractional Horsepower (NL 202): Consists of: 
new la- A consolidated basic line of 48-frame 1. Printed outer wrap of brilliant luster- 
> indus- and 56-frame electric motors, with coated Patapar 35 


yvement ratings of from 1/20 hp. at 1200 
ector of rpm to 1 hp. at 3600 rpm, is illus- 
modera- trated and described in a 12-page 


2. Middle sheet of Paterson Sorb-Pak 


3. Inner sheet of grease-proof Patapar 
27-21T (other combinations available). 








rht rate book. Features of open-motor and 

ry, and enclosed-motor construction are dis- Paterson DU-L-WRA P° 
lated to cussed. Typical applications, electrical Consists of : 

mbraces types and characteristics, ratings and 1. Printed outer wrap of brilliant luster- 
Aissouri, dimensions are covered also. 


coated Patapar 35 

2. Inner sheet of Paterson Absorbent 545 
(recommended for dry hams. Other sheets 
available for wet or pumped hams.) 


Cooling with Finned Coils (NL 
are Don 208): A four-page bulletin describes 
Hide & a new type of finned coil that is said 
to have a perfect bond capable of sup- 





Jes and porting fins measuring 7 in. sq. Sev- These pre-combined wrappers are complete units bound together at one 
rle Tan- eral diagrams illustrate fin and pipe edge by adhesive. You do no collating. There is no waste motion — no need 
Leather construction. Specifications and mount- for two or three paper inventories. Here is real economy 


We will reproduce your present wrapper design, or if you wish, our 
art department will design a new and colorful wrapper for you. 


eather. ing dimensions as well as drip trough 


arrangements are included. 







Write us on your business letter- 
i i head, telling us your requirements. 
vhich it We will send samples and prices. 











tives of ‘ 

4 Se this coupon in writing for New Trade 

pders, @ Literature. Address The National Provisioner, 

: feeder giving key numbers only (2-16-57). 

packing 
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lebraska ee ey 
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... for full, mellow 
flavor and aromal 


The ham that’s 
already 


E-Z-CUT 
HAM 


©1955, John Morrell & Co. a 


BY JOHN MORRELL & CO., OTTUMWA, IOWA, SIOUX FALLS, SO. DAKOTA 
ESTHERVILLE, IOWA, AND MADISON, 80. DAKOTA 
Processors of fine quality Ham - Bacon - Sausage - Canned Meats - Pork - Beef - Lamb 





in name... 


high grade in fact! 


at all points, in product of 
proven quality in all selections are 
in commercial quantities. We wou w 

the opportunity of working with you. 


Regular traders, 
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better shcng 
meat loaf 


Nonfat dry milk improves the slic- 
ing qualities of meat loaf. 


€ 

& 

@ 

@ 

cs) 

t) 

@ 

& 

e It helps retain freshness . . . Gives 

the loaf a smooth, non-crumbling 

e texture. Loaf slices easy and fast. 

e And each slice has a juicy, taste- 

6 tempting appearance. 

e Use nonfat dry milk! It adds im- 
portant nutrients. Increases the ap- 

” petite appeal of your meat loaf. 

& 

@ 

e 

e 

& 

@ 

@ 


nonfat dry milk 
Got the facts oe] Write Dept. N2 


AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street 


Chicago 1, Illinois 


@eeeoeoeoneoeeeet@8eeee @ @ 
GEO. S. HESS _ 





R. Q. (PETE) LINE 


INDIANAPOLIS HOG MARKET 


HESS-LINE CO. 


HOG ORDER BUYERS 
ON COMMISSION ONLY. 








Telephone 


MELROSE 
17-3085 


| Phone us for market informa- 
| tion and quotations for hogs 
| bought especially for you— 
| weighed straight from seller 
l to you. 














USE THIS STRAIGHT COMMISSION BUYING 
FOR SATISFACTION—ECONOMY—RESULTS. 


HESS-LINE CO. 


INDIANAPOLIS, IND. 
THE HOME OF MEAT TYPE—TOP QUALITY—HIGH YIELDING HOGS. 
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ALL MEAT... output, exports, imports, stocks 





soem 





137,677. 
Week Ended CATTLE 
Live Dressed 
Feb. 9, 1957 . 1,000 550 
Feb. 2, 1957 . 1,010 558 
Feb. I!, 1956 1,021 571 
CALVES 
Week Ended Live Dressed 
Feb. 9, 1957 210 116 
Feb. 2, 1957 . 210 6 
Feb. II, 1956 = ery | 114 


*Estimated by the Provisioner 





Meat Production Up on Larger Kill 


Volume of meat produced by inspected packers in the week ended 
February 9 rose 4 per cent to 415,000,000 Ibs. from 400,000,000 Ibs. 
the previous week despite the fact that marketings of livestock around 
the 20-market feeding area showed a decline. Current production also 
exceeded the 408,000,000 Ibs. turned out in the corresponding period 
last year. Slaughter of most livestock showed gains, with that of cattle 
up a trifle for the week and about 43,000 head larger than last year. 
Hog slaughter rose 7 per cent from the week before, but numbered 
about 8 per cent smaller than a year earlier. Estimated slaughter and meat 
production by classes appear below as follows: 


BEEF 
Week Ended Number Production 
M's Mil. Ibs. 
Feb. 9, 1957 395 217.2 
Feb. 2, 1957 390 217.6 
Feb. Ii, 1956 352 200.9 
VEAL 
Week Ended Number Production 
M's Ibs. 
Feb. 9, 1957 145 16.8 
Feb. 2, 1957 ... 135 15.7 
Feb. |], 1956 . ; 139 15.9 


1950-57 HIGH WEEK'S KILL: Cattle 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
369,561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and Lambs, 


AVERAGE WEIGHTS AND YIELD (LBS.) 


PORK 
(Exel. lard) 
Number Production 
M's Mil. Ibs. 
1,265 167.7 
1,180 153.5 
1,368 178.3 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
275 13.5 415 
275 13.5 400 
272 13.2 408 


GS 

Live Dressed 

236 133 

237 130 

235 130 
SHEEP AND LARD PROD. 

LAMBS Per Mil. 

Live Dressed cwt. Ibs. 
102 49 44.2* 
101 49 40.2* 
102 49 15.1 48.7 








Corn Belt Feeders Vote To 
Broaden Program At Meet 


The Corn Belt Livestock Feeders 
Association, during its 1957 conven- 
tion in Peoria, Ill., last week, adopted 
a wide range of resolutions which, in 
effect, would expand the range of 
activitiés of the organization in the 
marketing of livestock and meat. 

A resolution adopted by the group 
proclaimed support for Swift & Com- 
pany, Armour and Company, Wilson 
& Co, and The Cudahy Packing Co. 
in their effort to secure partial 
modification of the 1920 “consent de- 
cree” which prohibited those pack- 
ers from entering the retail trade in 
meat and meat products. 

It was also recommended that the 
U. $. Department of Agriculture over- 
haul its present meat grading system 
to correct some “descrepancies and 
Vatiations” in the present grading sys- 
tem. It voted approval of a plan to 
change the Packers and Stockyards 
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Act of 1921 to include auction mar- 
kets. 

It was also resolved to oppose the 
direct selling of livestock and urge 
all members to discontinue the prac- 
tice, and to oppose consignment sell- 
ing of livestock on a grade and yield 
basis. Members were also urged to 
equalize daily livestock shipments so 
as to help even out weekly supplies. 

Roscoe Haynie, vice-president of 
Wilson & Co., Inc., Chicago, told the 
feeders that government grading of 
beef has drifted away from its or- 
iginal purpose of providing relative 
beef standards for the industry and 
has become “virtually a marketing 
device or mechanism at the whole- 
sale level,” and as such, is “detri- 
mental to our industry.” 

He made clear, however, that it is 
the principle of standardization in- 
volved in government grading—not 
the grading service itself—which he 
feels is detrimental to the best inter- 
ests of the meat industry. 


1957 


U. S. Lard Exports Up 15% 
In January-November 1956 


United States’ exports of lard dur- 
ing January-November 1956 totaled 
564,200,000 Ibs., an increase of 72,- 
000,000 Ibs. or 15 per cent above 
the first 11 months of 1955. Larger 
shipments to Yugoslavia, Brazil, Ca- 
nada, Australia, Western Germany 
and the United Kingdom more than 
offset reductions in exports to Guate- 
mala, Mexico, Ecuador and_ the 
Netherlands. 

The quality of U.S. lard and its 
competitive position in the interna- 
tional market were the main factors 
contributing to the large exports. In 
addition to regular dollar sales the 
U.S. foreign aid program and Public 
Law 480 have been very effective in 
increasing exports. 

Total lard shipments to all areas 
in the 1955 calendar year were 562,- 
000,000 Ibs., only 2,000,000 Ibs. less 
than the total shipped in the first 11 
months of 1956. 

Lard shipments declined somewhat 
in October and November 1956, 
probably due in part to higher prices 
and the recent shipping strike. 


Canadian Farmers to Hike 
Hog Production This Year 


Canadian farmers expect a 6 per 
cent increase in hog farrowings during 
the period December 1, 1956-June 1, 
1957, compared with a year earlier. 
This rise indicates that the downward 
swing in the hog cycle has passed. 

Hog numbers decreased 7 per cent 
from December 1, 1955, to Decem- 
ber 1, 1956. The low hog numbers 
and consequent small slaughter com- 
bined with a rising demand for pork 
to push prices on grade A hog car- 
casses at most Canadian markets late 
last year. 


Meat Index Fraction Higher 


Meats were high on the list of food 
items which increased in price during 
the week ended February 5, the Bu- 
reau of Labor Statistics has reported. 
The wholesale price index on meats 
rose to 83.3 in the period from 82.9 
for the week before. The average 
primary market price index, on the 
other hand, declined a small fraction 
to 116.8. Comparative indexes for 
February 1956 were 72.3 and 112.4, 
respectively. Current indexes were 
calculated on the basis of the 1947- 
49 average of 100 per cent. 
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Do It F i 
Yourself! D; 





























No, the "do it yourself" idea isn't at all new! 


Take purchasing. You do it yourself or it doesn't 
get done. But there's a kit to make it lots easier 
for you . . . The PURCHASING GUIDE for 
the Meat Industry. 


The manufacturer's salesman can't park in your 
office all the time. His catalog frequently can't 
be found. And, the manufacturer's advertising 
usually doesn't tell you the specifications and 
details of the product you want to buy. But, 
the GUIDE can, and does! 


You want information in one place, up-to-date, 


classified as to how you use the product. You 
want dependable and detailed information. This 


is just what the GUIDE gives you. 


Surveys tell us you use the GUIDE more than 
any other source of product information. We 
hope you will tell the manufacturer how handy 
you find the Purchasing Guide — when you call 
his salesman, or when you mail your order. 


PURCHASING GUIDE 
FOR THE MEAT INDUSTRY 


15 WEST HURON ST., CHICAGO 10, ILL. 


Telephone: WHitehall 4-3380 



























Send Operator holds te 
Bulletin AIR-WAY 3 pt with same hand 


AIR-WAY PUMP & EQUIPMENT CO.. 4501 W. Thomas St., Chicago 51, Ill. 





LEADING PACKERS specify: AJR.O-CHE K 


The casing valve with the 
Internal fulerum lever 


25 \970 





glee 





SPECIALIZING IN 


BONELESS VEAL 


WISCONSIN MILK FED 


LEGS - CLODS - ROLLS 


STRIPS — CARCASS 


CUSTOM PACKING FOR 


FROZEN FOOD PROCESSORS 


LTL ORDERS INVITED 




























« TOMOITOW's p 
or BUsin 
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TENDERIZE YOUR HAMS 


for better product and better profit! 





By simply adding original Zee-Kook Ham Solution to 
your curing pickle brine, you will produce a really 
tender ham that commands higher prices. Zee-Kook 
results in tastier hams that are more flavored, more 
















resistant to dehydration, with less shrinkage. No formula 
changes necessary. 


Write for generous free sample today. 


THE ZEE-KOOK TENDERIZER CO. 


3109 24th Street ‘ a Detroit 16, Michigan 











EEP GOING 


efficiently—economically with 


EEBLER 


equipment—machinery 


HAIR PROCESSING 
MACHINERY 


one of the Keebler line 





write for complete details 


KEEBLER ENGINEERING CO. 


1910 W. 59th ST. CHICAGO 36, ILL. 
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) PROCESSED MEATS . . . SUPPLIES 





Me: production in the United 
WWE States last year reached a rec- 
wd grand total of about 28,042,000,- 
)00 Ibs. This volume exceeded total 
8 1955 output of 26,892,000,000 Ibs. 
by about 4 per cent. Of last year’s 
total output, 26,654,000,000 Ibs. 
came from federally inspected plants 
nd other wholesale and retail estab- 
jshments and about 1,388,000,000 
i bs, was produced on farms. Of the 
previous year’s production, 25,471,- 
1 000,000 Ibs. represented commercial 
daughter and about 1,420,000,000 
bs. originated in the country. 

Beef accounted for a record 14,- 
087,000,000 Ibs., or 53 per cent of 
commercial meat output last year 


Meat Production Last Year A Record 
Yolume Of Over 28,000,000,000 Lbs. 


compared with 13,213,000,000 Ibs., 
or 52 per cent the year before. Veal 
comprised 1,532,000,000 Ibs. as 
against 1,487,000,000 Ibs. in 1955, 
or 6 per cent both years. Volume of 
pork at 10,305,000,000 Ibs. repre- 
sented 38 per cent of the 1956 vol- 
ume compared with 10,027,000,000 
Ibs., and 39 per cent the year be- 
fore. Lamb and mutton output of 
730,000,000 Ibs. in 1956 compared 
with 744,000,000 Ibs. in 1955, or 
about 3 per cent of the total com- 
mercial meat production in both 
1955 and 1956. 

Compared with total commercial 
meat production in 1955, output of 
beef rose 5 per cent, veal and pork 














increased 3 per cent each, while vol- 
ume of lamb and mutton declined 2 
per cent. Lard production last year, 
with no farm output estimated, 
totaled 2,565,000,000 Ibs. for a gain 
of about 5 per cent from 1955 out- 
put of 2,452,000,000 Ibs. 

Slaughter of cattle in commercial 
plants last year numbered 26,856,100 
head compared with 25,723,000 in 
1955, a gain of about 4 per cent. 
Calf slaughter at the same stations 
totaled 12,449,000 head for a small 


‘ increase over the 12,377,000 butch- 


ered in 1955. Slaughter of hogs, 
numbering 78,674,000 head, repre- 
sented an increase of about 6 per 
cent over the 1955 count of 74,216,- 
000 head. About 16,069,000 head of 
sheep and lambs were slaughtered 
commercially last year as against 
16,215,000 head in 1955. 

Beef production in December at 

















1,142,000,000 Ibs. represented a 5 
LIVESTOCK SLAUGHTER AND MEAT PRODUCTION BY MONTHS, 1956, per cent decline from November vol- 
WITH YEAR TOTALS COMPARED, AND FARM SLAUGHTER 1956-55. ume of 1,199,000,000 Ibs.. but a 3 
Cattle Calves ogs Sheep and Lambs sagas. a ? 
eef Veal xm | POE gS RM Total Lard per cent gain over the December 
Kill rod. Kill prod. prod. prod. mea pr 
000's mil. Ib. 00's mil Ib. 00's mil. Ib, 00's ~—mil. 1b. mil. Ib. mil. Ib 1955 total of 1,114,000,000 Ibs. Out- 
Jan. ... 2,256 1,229 968 115 8,060 1,061 = ‘1,492 72 2,477 273 : 
Feb... 1.999 1,087 946 108 7,117 925 11318 2'184 232 put of veal for the month declined 
Mar, 2,081 1,131 1,033 118 7,582 955 1,367 66 = 2,265 254 91 per cent to 110,000,000 Ibs. from 
Apr. |. 2,069 1,121 958 112 «6,267 813 1,272 60 2.106 207 
May ... 2,211 1/195 951 121 5,876 78 1.319 4 2.148 199 the month before and fell 3 per cent 
f 2219 =—-1,178 943 1235, : 5 2°05: 
— ae Tul 2'991 «1199 982 132 5,070 ev1 «1314 5 2.079 170 below that for December 1955. Pork 
E.. 2878. 12908 sian 150 5,525 721-1497 62 2,135 : ; 
ae Cc a production for December was esti- 
Oct. ... 2.605 1,804 1,349 168 7,519 969 1,623 71 "51 
AS Nov... 2'369 1199 ‘1'162 140 7,717 1,013 —«1,289 5902411 247 mated at 901,000,000 Ibs. for an 11 
Dec. 1. 2,182 1.142 957 110 «6,842 901 1.194 56-2209 226 per cent drop from November vol- 
Totals 
rofit! 1956..26,856 14,087 12,449 1,582 78,674 10,305 16,069 730 26,654 2,565 ume of 1,013,000,000 and was 21 
Totals 7 arlier. 
tise"ts 1955..25,728 13,218 12,377 1,487 74,216 10,027 16,215 744 25,471 ~=—-2,452 per cent aca 100% a year € 56 
FARM SLAUGHTER, MEAT PRODUCTION BY CLASSES, 1956-55 Output of lamb an mutton at 06,- 
a really 1956* 850 4461 470 561 6,700 8711 332 151 1,888 000,000 Ibs. compared with 59,000.,- 
ee-Kook 1953 861 4431 489 591 6,842 9031 338 164 1,421* 000 Ibs. in November and 61,000,- 
. tej D 2 "ASS vroig Z P 
: ae *Estimated by the Provisioner, ‘Carcass weight 000 lbs. in December last year. 
ormula 
DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Hog Bungs— kids 
(1.¢.1. prices) (1.¢.1. prices quoted to manu- Export, 34 inch cut... 47@ 50 
Le ices = ? i Rt an 37 
Pork sausage. hog cas..48 @51 Cisenes = ms pep om % facturers of sausage) re — Ro Fag oe = 37 
co. oe, 31 @41 Thoriager........:. ... 41@ 50 Beef Casings: Small prime .......... 16@ 22 
Park sausage. sheep cas, armen. .....0.000000001) 14@ 78 Export. narrow “ae 
~e 5 5 NER: foc vseaeue . ° ° ia ms 
pce: | RRS Oo = eR sta Se | 288 mm age AIS@LSS neem Canines 
casing 1-lb pkge 55 6@60 WOME bocca sactencr se 1@ 74 =e —_ fa, Pre 2 D1. poy hcg 
Franks., skinless, 1-Ib...43 ars pose oy, Bar agua oes 88/40 mm, ........1.25@1.45 24/26 mm. 
S uasleeeees 5@ on 
Dolna artilat cao, Soxeanas —Seilian V0.0 00.000000 s@ $i Export, jumbo, 44/ap..22n@2.50 18/20 mm 
im li  h ungs.43%,@50  ‘roteDorm§ ............6-- c ti 3 Se 3! % 
Daas tives. art. cas..30%4 045 Mortadella ............. 51@ 54 co ge 90@1.10 oY io am 1.85@2.30 
Polish sausage. smoked.49 b : No. 1 weasands, 
New Eng. lunch spec. ..62 @69 24 inch./up ........ 12@ 16 
“mt ............. 48 @48% SPICES No. 2 weas.. 23 in/jup 9@ 14 CURING MATERIALS 
Hon Po blood ..... = wa” (Basis, Chicago, original barrels, Middles— Owt 
a ge bags. bales) Sewing, 1%@2%_in...1.40@1.65 ? 
Pickle & Pimiento loaf..41 @47 , Nitrite of soda, in 400-Ib. 
Whole Ground Tete’ asec en OR10 bale... del. or f.0.b, Chao,.011.85 
SEEDS AND HERBS ay pone sees ‘ion tr 2%@2% in. ........ 2.60@2.90 Pure rfd.. gran, nitrate of 
WORE OME. 54050 0 b6-0 ; el GOGR  ccccccccevccecpeseonse 
(1.¢.1, prices) Chili. pepper ...... a 45 Bunas. export No. 1... S08 2¢ pare rid. powdered ‘nitrate. 
- BDOWGEP ..ccee ee 0 BOGR .ccccce Peeeseseres 
Whole ——, Cloves, Zanzibar .... 68 79 sg Boag eat bladders. Salt. paper sacked. f.o.b. 
a Ginger, Jam., unbl..1.21 1.30 8-10 in. wide. flat.. 11@ 138 Chgo., gran. carlots. ton.. 29.40 
Caraway seed ... 26 31 Mace, fancy Banda. .3.5 4.10 10-12 in. wide. flat.. 12@ 14 Rock salt, ton in 100-Ib. 
Cominos seed ... 31 36 West Indies ...... sop, B6 12-15 in. wide. flat.. 18@ 20 bags, f.o.b. whse., Chgo.. 27.40 
Mustard seed: East Indies ...... 3.90 ; : Sugar— 
| ae 3 Mustard flour, fancy. 37 Pork Casings: Raw, 96 basis, f.o.b. N.Y... 6.50 
yellow Amer... 17 NO. To cessececees 33 Extra narrow. 29 mm. _ Refined standard cane 
ee 34 West India Nutmeg. 2.98 and down ........:. 4.00@4.75 gran. basis (Chgo.) ...... 8.70 
nder Paprika, Spanish ... .. 88 Narrow, Packers, curing sugar, 100- 
) Moroceo, No. 1, 21 25 Pepper, cayenne ... .. 54 29@32 mm. ........ 4.10@4.75 Ib. bags, f.o.b. Reserve, 
Marjoram, Pepper: Medium, ee See ee 8.55 
q . French ........ 73 78 Pe Oe Rs cakes ie 54 32@385 mm. ......... 2.75@3.00 Dextrose, (less 20c): 
Sage, Dalmatian RE eee 48 52 Spec. medium. Cerelose, regular, cwt. ..... 7.15 
© 36, ILL. aaa 58 66 Ra eer) 41 48 35@38 mm. ........ 2.25@2.75 Ex-Warehouse, Chicago ..... 7.85 
' 
i ao et 
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BEEF-VEAL-LAMB... Chicago and outside 








CHICAGO 


February 12, 1957 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


Steers, gen, range: (earlots, Pa 


Prime, 700/800 ...... 

Choice, 500/600 ......33 @33% 
Choice, 600/700 ......33 @33% 
Choice, 700/800 ...... 32 @32% 
Good, 500/600 ....... 29% 
Good, 600/700 ....... 291% 
IW AD SS Oe 26% 
Commercial cow ...... 3 
Canner—cutter cow ..224%@22% 


PRIMAL BEEF CUTS 





Prime: 
Hindatrs., 5/800 ..... None qtd. 
Foreqtrs.. Pon wasshe None =: 
Rounds, all wts. ..... 
Td, loins, 50/ 6 wwe 77 ass. 
Sq. chucks, 70/90 2914n 
Arm chucks. 80/110 - "2714 @28 
Briskets (lcl) ....... 26 @27 
Ribs. 25/35 (Icl) ....50 @i4 
Navels. No. 1 ....... 11%@11% 
Flanks. rough No, 1.. 12 
Choice: 
Hindatrs., 5/800 .... 41 
Foreqtrs., 5/800 ... 26% 
Rounds, all wts. 40 
Td. loins, 50/70 (icl). 36 @61 
Sq. chucks, 70/90 .. 2 
Arm chucks. 80/100. .27 
Briskets (Icl) ..... 
Ribs, 35/35 (Iel) 
aves, Me 1 .ncses 
Flanks, rough No. 1.. 
Good (all wts.): 
MN Ls rerio Care-cde po 1% @39 
Sq. cut chucks ...... @29 
eS ere 3 @26 
| SE a eee 35 @40 
MDS Sccichkdscinaccee 46 @52 
COW & BULL TENDERLOINS 
Fresh J/L C-C grade  Froz. C/L 
55@57..... Cow, 4/dn. .....57@59 
73@75..... Cow, 3/4 ..... 64@66 
77@80..... Oem.” 4/6... «2.5 68@70 
SEES RO Cow, 5/up ..... 86@88 
ee earth Bull, 5/up ..... 88@90 
BEEF HAM SETS 
Insides, 12/up ........ 38 @401, 
ee tt ee 86 @37\% 
Knuckles, 7%4/up ..... 38 @40% 
CARCASS MUTTON 
Choice, 70/down ....... 18 @19 
Good. TOPGGWE ook ics 17 @18 


n nominal, 


BEEF PRODUCTS 


(Frozen. carlots, Ib.) 





Tongues, No. 1. - -26% @27 
Hearts, regular 100's .. 12% 
Livers, selected. 35/50's 26% 
Livers, regular. = 15 
Lips, scalded, 12% 
Lips, unscalded, 9% 
Tripe. scalded, 100’s ... 6 
Tripe, cooked, 100’s .... 61% 
OS aera 7% 
ee _ dere rena 
ee eee 54 
FANCY MEATS 
(Le.1. prices) 

Beef tongues, corned 387% 
Veal breads, 

under 12 oz. 82 

12 oz./up 94 
Calf tongues, 1- Ib./dn.. 17 
Oxtails, fresh, select ... 20 


BEEF SAUS. MATERIALS 


FRESH 
Canner—cutter cow 
meat, barrels .... 
Bull meat, boneles 
barrels .... 
Beef trim.. 
barrels 
Beef trim., 
barrels 


Boneless chucks, 


barrels 


Beef 


trimmed. barrels ae 
Shank meat, bbls. ...... 
Beef head meat. bbls... 
boneless, 


Veal 


barrels 


Prime, 
Prime, 


Stand, 


Prime, 
Prime, 45/55 





Choice. 


Good. 


cheek meat, 


trim.. 





2%n 


361% 


28% 


VEAL—SKIN OFF 


(1.e.1. carcass prices) 


90/120 
120/150 


120/150 
all wts. 





CARCASS LAMB 


(L.e.1. 
35/45 


55/65 
5/45 
4 a 
5E 5/65 
all wts. 


prices) 








PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 





LAMB (Carcass): 
Prime: 
45-55 


MUTTON (EWE): 
Choice, 70 Ibs, down... 
Good, 


52 


None quoted 
70 Ibs. down .... None quoted 


FRESH BEEF (Carcass): Feb. 12 
STEER: 
Choice: 
500-F00 Ibs. -$33.00@35.00 
600-700 Ibs. 32.00@34.00 
Good: 
570-6 Ibs. ......... 90. 00@33.00 
600-700 Ibs. ......... 29. 29.00@32.00 
Standard: 
350-600 Ibs. ......... 29.00@32.00 
cow: 
Standard, all wts. .... None quoted 
Commercial, all wts. . 26.00@28.00 
Utility, all wts. ...... 25.00@27.00 
Canner-cutter ......... None quoted 
Bull, util. & com’l .... 27.00@30.00 
FRESH CALF: (Skin-off) 
Choice: 
200 Ibs. down ....... 37.00@40.00 
Good: 
200 Ibs. down ....... 34.00@36.00 





San Francisco 


Feb. 12 


$35.00@36.00 
33.00@35.00 


33.00@34.00 
30.00@32.00 


29.00@32.00 
27.00@ 29.00 
24.00@27.00 
23.00@ 25.00 
20.00@ 23.00 
28.00@30.00 
(Skin-off) 
38.00@ 40.00 


36.00@38.00 


None quoted 
None quoted 


36.00@40.00 
34.00@38.00 
33.00@38.00 


None quoted 
None quoted 


No. Portland 
Feb. 12 


$35.00@37.00 
33.00@36.00 


31.00@34.00 
30.00@33.00 


28.00@31.00 


None quoted 
26.00@ 29.00 
23.00@ 27.00 
20.00@24.00 
29.00@32.00 


(Skin-off) 
39.00@43.00 
38.00@40.00 


37.00@39.50 
33.00@37.00 


37.00@39.50 
33.00@37.00 
33.00@37.50 


None quoted 
None quoted 





























February 12, 1957 
BEEF CUTS FANCY MEATS 
Western (1.e.1. prices) 

Steer: (1.e.1. prices) Cwt. a 
Prime, care., 6/700.$41.50@43.50 Vea! breads, 6/12 oz 
Prime, carc., 7/800. 40.50@42.50 Beet ys PET hee 
Choice, carc., 6/700. 36.00@38.00 Beet sida pap ase 
Choice, carc., 7/800. 35.00086.50 Gtlatia, Bee 
Good, carc., 6/700.. 33.00@34.00 xtails, % Ib., frozen ......... 8 
Good, carc., 7/800.. 32.00@33.00 
Hinds., pr., 6/700.. 50.00@55.00 LAMB 
Hinds., pr., 7/800.. 51.00@56.00 
Hinds., ch., 6/700.. 45.00@49.00 (l.e.1, carcass prices, ewt,) 
Hinds., ch., 7/800.. 41.00@44.00 City 
Hinds., gd., 6/700.. 39.00@40.00 Prime, 30/40 
Hinds., gd., 7/800.. 38.00@39.00 Prime, 40/50 

BEEF CUTS Prime, 45/55 
Prime, 55/65 

Choice, 30/40 

(1.e.1, prices, Ib.) Choice, 40/45 

Prime steer: City Choice, 45/55 
Hindqtrs., 600/700 .... 52@ 57 Choice, 55/65 
Hindatrs., 700/800 .... 51@ 56 Good, 30/40 
Hindatrs., 800/900 .... 50@ 52 Good, 40/45 
Rounds, flank ........ 42@ 47 Good, 45/55 
Rounds, diamond 

bone, flank off ..... 48@ 48 

Short loins, untrim. .. 80@ 90 Prime, 45/dn. 
Short loins, trim. ....1.06@1.20 prime’ 4e/s5 
i eee eee 13@13% Prime, 55/65 
Ribs (7 bone cut) 54@ 6 Choice, 45/dn 
Dn epee 32@ 34 Choice, 45/55 
Briskets ..... 31@ 33 (Choice, 55/65 
Plates veana rane ok 144@ 15 Good, 45/dn 

Choice steer: Good, 45/55 
Hindqtrs., 600/700 .... 49 VEA SKI 
Hindqtrs., 700/800 .... 48 L— 

Hindatrs., 800/900 .... 42@ 44 N OFF 
Rounds, flank off 39@ 45 (Le.1, carcass prices) Western 
Rounds, diamond Prime, 90/120 ....... 46. 00@52.00 
bone, flank off ...... 9@ 46 Choice, 90/120 ....... 42.00@46.00 
Short loins, untrim. 55@ 64 GOOd, Fe sacs cake 37.00@39.00 
Short loins, trim. 5@ Good, 90/120 ........ 8.00@ 40.00 
Re ne peaae %@ 13 Stand., 50/ 90 ....... 30.00@32.00 
Ribs (7 bone cut) 48@ 651 Stand., 90/120 ....... 32.00@34. 
Asm -COUERS coc. 6 28s @ 82 Calf, 200/dn. ch. 32.00@35.00 
| ae 8@ 31 Calf, 200/dn. gd. .... 30.00@33.00 
PUNGOE no kescres Cannes 18% @14% Calf, 200/dn. std. - 28.00@30.00 
EA HOGS: 
N. Y. MEAT PRICES Week ended Feb. 9 .... 64,163 
Receipts reported by the USDA Week previous ........ 60,205 

Marketing Service, week ended Feb. SHEEP: 

9, 1957, with comparisons: Week ended Feb. 9 .... 42,681 

STEER AND HEIFER: Carcasses Week previous ........ 40, 
Week ended Feb. 9 .... 12,685 COUNTRY DRESSED MEAT 
Week previous ........ 12,579 VEAL: 

cow: Week ended Feb. 9 .... 6,923 
Week ended Feb. 9 .... 1,226 Week previous ........ 7,002 
Week previous ........ 1,170 HOGS: 

VEAL: Week ended Feb. 9 .... 83 
Week ended Feb. 9 .... 13,946 Week previous ........ 66 
Week previous ........ 14,078 LAMB AND MUTTON: 

BULL: Week ended Feb. 9 .... 80 
Week ended Feb. 9 .... 446 Week previous ........ 143 
Week previous ........ 403 

a PHILA. FRESH MEATS 
Week ended Feb. 9 .... 32,427 Feb. 12, 1957 
Week previous ........ 47,399 WESTERN DRESSED 

MUTTON: STEER CARCASSES: $35 's0@3t.50 
Week ended Feb. 9 .... 833 Choice, 500/800 ....$35.5) : 
Week orerens aie 721 Choice, 800/900 34.50@36.00 

‘ 700d, 500/800 ..... 32.50@33.50 

HOG AND PIG: Hinds, choice ...... 43.00@46.00 
Week ended Feb. 9 .... 8,886 Hinds, good ........ 39.00@42.00 
Week previous ........ 8,306 Rounds, choice 42.00@45.00 

PORK CUTS: Lbs. Rounds, good ...... 40.00@41.00 
Week ended Feb. 9 .... 920,771 cow: 

Week previous ........ 1,167,010 Com’l, all wts. .... 26.50@28.00 

BEEF CUTS: Utility, all wts. ... 25.00@26.50 
Week ended Feb. 9 .... 210,093 VEAL (SKIN OFF): 

Week previous ......... 447,305 Choice, Lei pa pope 
5 Choice, 120/150 .... s a 

VEAL AND CALF OUTS: ; Good, ' 50/90 ..... 37.00@39.00 

Week ended Feb. 9 e 3,923 Good 90/120 38 00@40.00 
817 : EE Sas r . 
Week previous ........ 14, Good, 120/150 ..... 39.00@42.00 

LAMB AND MUTTON: LAMB: 

Week ended Feb, 9 .... 5,604 Ch. & pr., 30/45 ... 41.00@44.00 
Week previous ........ 5,596 Ch. & pr., 45/55 ... es ir 

BEEF CURED: Good, 3! / 45 eeecees 36.00: 
Week ended Feb. 9.... 13,521 900d, (45/55 ....... aocm 
Week previous ........ 13,347 LOCALLY DRESSED 


PORK CURED AND SMOKED: 


Week ended Feb. 9 .... 
Week previous 


Week ended Feb. 9 .... 
Week previous 


500,111 
324,234 


LOCAL SLAUGHTER 
CATTLE: 


CALVES: 


Week ended Feb. 9 .... 
Week previous 








Head 
13,148 
14,004 






‘arc., 7/800 35 @36%432 @33% 
Hinds, 5/700 48@46 4 41 
Hinds, 7/800 ..... 

Rounds, no flank. .43@46 

Hip rd. plus flank.41@45 

Full loins, untrim.43@47 

Short loin, —, 48@54 

Ribs, (7 bone). eo 

Arm chucks ...... 29@31 27 
Briskets ......... 28@30 

Short plates ..... 12@16 12@16 
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_PORK AND LARD... Chicago and outside 











CHICAGO PROVISION MARKETS 


From the National Provisioner Daily Market Service 


CASH PRICES 


(Carlot basis, Chicago price zone, February 13, 1957) 


SKINNED HAMS 


Fresh or F.F.A. Frozen 





25, 
Ham calaehien’ based on prod- 
uct conforming to Board of Trade 
definition regarding new trim. 


PICNICS 

Fresh or F.F.A. Frozen 
ae | AE Peer 2314 
RRS See es 23 
23% @2 Sere 23n 
23% @24 BOER ois ock wis 23n 
Sem ..... Pla eee 23n 
3@23% ..8/up, 2’s in.... 28 

FAT BACKS 
Fresh or Frozen Cured 
Se ee akhs Geese 114%n 
114n es Pe 12a 
MM. p's sis'0 A PREES S. 13a 
“ae |, soy 15% 
| ee WE skiswatee 15% 
Se ; > ee 17% 
a a ee 17% 
164%n ...... BAN. Sind cet ac 17% 


BELLIES 
Fresh or F.F.A. Frozen 
See sARer te eae 32n 
3 a PPT ie ee ae 32 
eee eS CC) Te 30 
a | ear 28% 
UE x teatnom 028 ps eee 26% 
a ESE ES sos onaea 25 
 cioreGe<ts-< SOR oti Sac cien 24 
Gr. Amn, D. S., Clear 
EEE eco kcia tT; |: See 22%n 
| Ure WOR ee wavs oak 22% 
os eee Sa 2214 
eee eee Cn, OES 19% 
ee 35/40 ... 18%@19 
OF Fit tetwas 40/50 ... 18% @19 
FRESH PORK CUTS 
Job Lot Car Lot 
42@43.. Loins, 12/dn. ..... 3914 
40@41.. Loins, 12/16 ...... 391gn 
ickue Loins, 16/20 ...... 38 
814.... Loins, 20/up . 37 @37% 
34@35.. Butts, 4/8 ... 32 @32% 
. ee Butts, 8/12 ..314%@32 
desta Butts. 8/up .31144@32 
40@42.. Ribs, 3/dn. ....... 38%4a 
_ Oa Po Be To eA es 30 
21@22.. Ribs, 5/up........ 21 
OTHER CELLAR CUTS 
png or Frozen Cured 
-- Square Jowls ...... unq. 
Beis, Jowl Butts, Loose.. 13n 
144%4n... Jowl Butts, Boxed.. unq. 





LARD FUTURES PRICES 


NOTE: Add %c to all price quo- 
tations ending in 2 or 7. 


FRIDAY, FEB. 8, 1957 


Open High Low Close 
Mar. 14.95 15.00 14.85 14.90b 
May 15. = 15.02 14.87 “= 

-9! 
July 15. 0 15.00 14.87 14.95b 
-14.97 
Sep. 14.65 14.75 14.65 14.67b 
Oct. 14.50 14.60 14.50 14.50 
Sales: 7,520,000 Ibs. 
Open interest at close Thurs., 


Feb, 7th: Mar. 598, May 739, July 
278, Sept. 70, and Oct. nine lots. 


gee FEB, 11, — 


Mar. 14.60 14.72 14.50 4.60 
-50 
May 14.80 14.80 14.70 14.72a 
-70 
July 14.70 14.80 14.65 14.72 
-65 -70 
Sep. 14.62 14.62 14.50 14.55b 
Oct. 14.30 14.30 14.25 14,.30b 
Sales: 11,440,000 Ibs. 
Open interest at close Fri., Feb. 


8: Mar. 584, May 734, July 284, 
Sept. 72, and Oct. nine lots. 


TUESDAY, FEB. 12, 1957 


Mar. 14.65 14.82 14.65 14:82 

May 14.75 14.87 14.70 14.82 

-70 -85 

July 14. 72 14.80 14.72 bape 

-75 -tv 

Sep. 14.50 14.60 14.50 14.60 

Oct. 14.85 14.35 14.35 14.35 

Sales: 7,840,000 Ibs. 

Open interest at close Mon., Feb. 
ll: Mar. 559, May 730, July 279, 


Sept. 77, Oct. 12 lots. 
WEDNESDAY, FEB. 13, 1957 


Mar. 14.75 14.87 14.75 14.85a 

May 14.85 14.95 14.77 14.90 
-82 

July 14.70 14.80 14.60 14.80 
-65 

Sep. 14.52 14.62 14.45 14.62a 

Oct. 14.22 14.35 14.22 14.35b 


Sales: 7,000,000 Ibs. 

Open interest at close Tues., Feb. 
12: Mar. 559, May 722, July 271, 
Sept. 78, and Oct. 12 lots. 


THURS ec = Pa re 


Mar. 14.85 
15.00 1490 
May 15.00 15.10 14.95 15.10 
July 14.85 15.12 14.85 we 
Sep. 14.72 14.82 14.70 14.82 
Oct. «es 14.50b 
Sales: "8, 000, 000 lots. 


Open interest at close Wed., Feb. 
18: Mar. 557, May 746, July 275, 
Sept. 83, and Oct. 16 lots. 
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CHGO. FRESH PORK AND 
PORK PRODUCTS 


Feb. 12, 1957 
Hams, skinned, 10/12... 44 
Hams, skinned, 12/14... 42% 
Hams, skinned, 14/16... 41% 
Picnics, 4/6 lbs., loose.. 24% 
Picnics, 6/8 lbs. ..... 24 
Pork loins, boneless ...62 @64 
Shoulders, 16/dn., loose. 29% 

(Job lots) 
int A 3 a ee eee 15 
Tenderloins, fresh, 10’s..72 @73 
Neck bones, bbls. ..... 8 8% 
SS ES ire 15 
Peet, 8.6... WRI ccccess 7@8 


CHGO. PORK SAUSAGE 
MATERIALS—FRESH 


(To sausage manufacturers in 
job lots only) 


Pork trim., guar. 40% 

lean, barrels: ........ 17 @17% 
Pork trim., guar. 50% 

lean, barrels ......... 18% 
Pork trim., 80% 

lean, barrels ........ 351% @36 
Pork trim., 95% 

Team, DSFFCIS........... Ad 
Pork head meat ........ 24 
Pork cheek meat, 

Weimn., -DRSRON 6 cei 28% @29 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 


SNICKERS coi. ek sv dp aan aes $17.25 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ..... 16.75 
Kettle rendered 50-lb. tins, 

£:0.1. CHICREE aces cccctdcc 8.25 
Leaf, kettle rendered tierces, 

TOR, OMCOE  ce tic ccsclnce oe 2 


Lard flakes .....c.csccvscecs 20.00 
Neutral tierces, f.o.b. Chicago 19.00 
Standard shortening, 

Ne BiBe HAL ics cess isivcics <= 5 
Hydro shortening, N. & S.. 


WEEK'S LARD PRICES 


P.8. or Dry__—s— Reef. in 

Dry Rend. 50-Ib. 

— Cash Loose tins 

es) (Open (Open 

(Bd. “Trade) Mkt.) Mkt.) 

Feb. 8 ..15.00n 18% @138% 16.00n 
Feb. 9 ..15.00n 18% @13%n 16.00n 
Feb. 11 .14.75n 184%@18% 15.75n 
Feb. 12 .14.87%4n 13. 12% 15.50n 
Feb. 13 .15.00n 18.25 15.50n 
Feb. 14 .15.00n 13.25b 15.50n 


n—nominal, a—asked, b—bid. 


1957 





HOG VALUES VARY UNEVENLY THIS WEEK 
(Chicago costs, credits and realizations for first two days of week.) 
Hog cut-out values tended to vary unevenly this week 

as handyweights showed strength and the other two 
classes lost ground. Margins on heavies fell back con- 
siderably, due mostly to sharp markdowns on prices for 


such cuts. 
—180-220 lbs.— —220-240 lbs.— —240-270 lbs.— 
Value Value Value 
per perecwt. per percwt. per per cwt. 
ewt. fin. ewt. fin. cewt. fin. 
alive yield alive yield alive yield 
Fh COS SR $12.12 os. 28 $11.63 $16.16 $11.15 $15.57 
Patents, Ward . .0<sie3 5. 8.32 5.84 8.26 5.45 7.51 
Ribs, trimms., etc. .... 1.94 2.78 1.75 2.45 1.58 2.19 
ee ere es $17.47 $17.62 $17.30 
Condemnation loss ..... .08 .08 -08 
Handling, overhead .... .162 1.47 1,22 
yo. (3 A Se 19.17 27.38 19.17 26.80 18.60 25.83 
TOTAL VALU L Pees 19.86 28.38 19.27 26.87 18.18 25.27 
Cutting margin ....+$ .69 +$1.00 +$ 05 4+$ .07 —$ .42 —§ .56 
Margin last week...+ .67 + .94 + .06 + .09 — .02 — .08 





PACIFIC COAST WHOLESALE PORK PRICES 


Los Angeles 


Feb. 12 
(Packer style) 


FRESH PORK (Carcass): 


80-120 Ibs., U.S. No. 1-3. None quoted 


120-170 Ibs., U 
FRESH PORK CUTS, No. 1: 
LOINS: 








- No. 1-3.$33.00@34.00 


8-10 Ibs. ... cesses» 46.00@49.00 
10-12 Ibs. 46.00@49.00 
12-16 Ibs. 43.00@48.00 
PICNICS: (Smoked) 

4-8 Ibs. ............. 32.00@36.00 
HAMS, eet: 

S| i sine man aeges 49.00@54.00 
16-18 ihe shail o 9.aaiee Ke 47.00@54.00 
BACON “Dry” Cure, No. 1: 

COB Sc 47.00@55.00 

.. a eS see 46.00@52.00 
eh ES Sere Meroe 46.00@50.00 
LARD, Refined: 

SS eee 19.50@21.75 
50-lb. cartons & cans... 18.50@21.25 
Bt ary 17.00@20.75 


San Francisco No. Portland 


Feb. 12 Feb. 12 
(Shipper style) (Shipper style) 
None quoted None quoted 
None quoted $29.00@31.00 
$48. poe oy 00 46.00@51.00 
46.00@50.00 46.00@51.00 
46.00@50.00 45.00@50.00 

(Smoked) (Smoked) 
34.00@36.00 33.00@35.00 
53.00@57.00 51.00@54.00 
54.00@58.00 50.00@53.00 
52.00@56.00 48.00@53.00 
48.00@52.00 45.00@49.00 
46.00@50.00 42.00@47.00 
22.00@23.00 18.00@21.00 
20.00@ 22.00 None quoted 
18.00@20.00 15.00@19.50 





N.Y. FRESH PORK CUTS 
Feb. 12, 1957 


City 

Box lots 
Hams, sknd., 10/14. .$47.00@50.00 
Pork loins, 8/12 .... 45.00@48.00 
Pork loins. 12/16 .... 43.00@47.00 
Boston butts, 4/8 .... 37.00@41.00 
Regular picnics, 4/8.. 28.00@31.00 
Spareribs, 3/down .... 43. re 00 
Pork trim., regular .. 27.00 
Pork trim., spec. 80%. 39.00 
(1.¢.1. prices, cwt.) Western 
Pork loins, 8/12 .... 43.00@47.00 
Pork loins, 12/16 .... 42.00@45.00 
Hams, sknd., 10/14 .. 46.00@50.00 
Boston butts, 4/8 .... 36.00@41.00 
Picnics, 4/8 ......... 8.00@30.00 
Spareribs, 3/down .... 42.00@46.C0 


N. Y. DRESSED HOGS 


(1.¢.1. prices) 
(Heads on, leaf fat in) 
50 to 7 Ibe, ...+.. $30.00@33.00 
75 to 100 Ibs. ...... 30.00@33.00 
100 to 125 Ibs. ...... 30.00@33.00 
125 to 150 Ibs, ...... 30.00@33.00 


CHGO. WHOLESALE 
SMOKED MEATS 


Feb. 12, 1957 


Hams. skinned, 14/16 Ibs. 
WEADICE: © cciccccccvcessecens 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped . 49 
Hams, skinned, 16/18 Ibs. 
wrapped 
. skinned, bs oll Ibs., 
ready-to-eat, wrapped ..... 
—. fancy trimmed. brisket 
8/10 Ibs, wrapped ..... 
Rees, fancy sq. cut, seedless, 
12/14 Ibs.. wrapped ...... 
Bacon, No, 1 sliced, 1 Ib. heat — 
seal, self service pkge. 


(Av.) 
48 


PHILA. FRESH PORK 


Feb. 12, 1957 
WESTERN DRESSED 
PORK CUTS—U.S. No. 1-3, Ib. 
Reg. loins, trmd., 8/12. 44@46 
Reg. loins, trmd., 12/16. oe 
Butts, Boston, 4/8 
Spareribs, 3/down ....... 
LOCALLY DRESSED 
Pork loins, 
Pork loins 
Bellies, 





1@4 
Skinned hams, 10/12 ...... 48@50 
Skinned hams. IB/NS ace 47@49 
PUR. OO kasivewccmiods 28@32 
Boston Butts, 4/8 ......... 38@42 


HOG-CORN RATIOS 

The hog-corn ratio based 
on barrows and gilts at Chi- 
cago for the week ended 
Feb. 9, 1957 was 13.9, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 13.9 ratio for the pre- 
ceding week and 10.1 a 
year ago. These ratios were 
calculated on the basis of 
No. 3 yellow corn selling at 
$1.267, $1.315, and $1.246 
per bu. during the three 
periods, respectively. 
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BY-PRODUCTS MARKET 


Wednesday, Feb. 13, 1957 
tBLOOD 


Unground, per unit of ammonia 
DEE cshtted esdligk Ghicch es aban cceyaeeed 6.00n 
TDIGESTER FEED TANKAGE MATERIAL 
Wet rendered, unground, loose: 


I Se rcs, Saba ks oilethuisiats wis'a labs dae 6.25n 
ee He ie dare Sa + | 
Ee ere Pe ere Pe 
Rein -WIOER,; TAR CATO oo 6. os essen caus *2.00 


+PACKINGHOUSE FEEDS 
Carlots, ton 
50% meat, bone scraps, bagged. .$ 67.50@ 77.50 
50% meat, bone scraps, bulk .... 65.00@ 72.50 
55% meat scraps, bagged ....... 72:5 50 


60% digester tankage, bagged ... 72.50@ 85.00 
60% digester tankage, bulk .... 70.00@ 80.00 
80% blood meal, bagged ....... 100.00@ 125.00 
Steam bone meal, bagged 

(Specially prepared) ......... 85.00 
60% steam bone meal, bagged .. 70.00@ 75.00 


FERTILIZER MATERIALS 
Feather tankage, ground, 


RS err er re *4.00@4.25 
Hoof meal, per unit ammonia ..... +5.00@5.25 
TDRY RENDERED TANKAGE 
Low test, per unit prot. ................ 1.20b 
Med. test, per unit prot. ............... 1.15 
High teat, per Welt prot... ... 2... 6s cscece 1.10n 
GELATINE AND GLUE STOCKS 

Cwt. 
Calf trimmings, limed (glue) ..... 1.25@ 1.35 
Hide trims., green salted (glue) .... 7.00 
Cattle jaws, scraps and knuckles, __ 4 
‘ 
7 


(gelatine, glue), per ton ........35% 5.00@57.00 
Pig skin scraps (gelatine) ......... .50 


ANIMAL HAIR 


Winter coil dried, per ton ....... *90.00@95.00 
Summer coil dried, per ton ..... 742.50@ 45.00 
Cattle switches, per piece .. ...... 73%@5% 
Winter processed (Nov.-March) 

TE. a. yk Shine ARO O eso 0-00 « 718% 
Summer processed (April-Oct.) 

a UR es ei ee 71l 

+F.0.B., Chicago, *Delivered. n—nominal. 


BY-PRODUCTS ...FATS AND OILS 





TALLOWS and GREASES 


Wednesday, February 13, 1957 











The inedible tallow and_ grease 
market was inclined to easiness late 
last week, and only moderate trad- 
ing developed at steady to fraction- 
ally lower prices. Hard body bleach- 
able fancy tallow sold at 8c, and 
choice white grease, all hog, at 8°s@ 
8¥2c, all c.a.f. East. Regular produc- 
tion bleachable fancy tallow was 
quoted at around 73%4@7%c, same de- 
livery point. Some trading was re- 
ported on special tallow at 642@6%c, 
and on yellow grease at 5%@6c, 
c.a.f. Chicago. 

On Friday, the market continued 
weak, as yellow grease sold at 5%4@ 
5%c, and bleachable fancy tallow at 
7c, c.a.f. Chicago. Edible ‘tallow was 
available at 12%c, Chicago, and at 
12c, f.o.b. River points. Bleachable 
fancy tallow sold at 7%c, on regu- 
lar production, and at 7%c on hard 
body material, c.a.f. New York. 
Choice white grease, all hog, sold at 
7c, c.a.f. Chicago. 

Several tanks of bleachable fancy 


tallow sold on Monday of the new 
week at 734c, delivered New York. 
Bleachable fancy tallow sold again at 
Ze, c.a.f, Chicago. Edible tallow sold 
at 12%c, Chicago basis. Choice white 
grease, all hog, was available at 8%o, 
same basis. 

On Tuesday, yellow grease sold at 
534c, and bleachable fancy tallow at 
7c, delivered Chicago. The latter also 
sold at 75@7%4c, c.a.f. New York; 
Choice white grease, all hog, traded 
at 8%4@8%%c, delivered East. Addi- 
tional tanks of edible tallow sold at 
12%c, and later at 12%6c, c.a.f. Chi 
cago. A few tanks of original fancy 
tallow sold at 8c, delivered New York. 

Special tallow sold at midweek at 
6%@64c, c.a.f. Chicago. A few tanks 
of bleachable fancy tallow sold at 7c, 
also c.a.f. Chicago. The same was bid 
at 758@7%4c, and choice white grease, 
all hog, at 8%6c, c.a.f. New York. The 
latter was held at 8%c. Edible tal- 
low traded at 12%c, Chicago basis. A 
few tanks of yellow grease sold at 
5%c, c.a.f. Chicago. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 11%4c, f.o.b, River 


[Continued on page 56] 














Tie TEST OF TIME.. 


25 YEARS OF SUCCESSFUL SERVICE 
to SLAUGHTERHOUSES 


Whatever your problems may be, call: 


DARLING & COMPANY 


Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


@K4 616 


DARLING & COMPANY 











ALPHA, IA. 











DETROIT CLEVELAND 




















CINCINNATI BUFFALO 

















P.O. Box 500 
% Alpha, lowa 

Iltnots 
Phone: YArds 7-3000 








i 
Phone: Waucoma 500 Phone: ome | 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


P.O. Box #329 
MAIN hg OFFICE 
Dearborn, 


Cieeeiand 9, Ohio 
Phone: ONtarlo 





Lockland Station 
Cincinnati 15, Station "A" 


io 
1-9000 Phone: VAlley 1-2726 





P.O. Box #5 


Buffalo & New York 
Phone: Filmore 0655 
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PRODUCTION OF MEAT SCRAPS REACHES NEW HIGH IN 1956 


Production of meat scraps and tankage in the last 
six months of 1956 totaling 571,000 tons of the two 
products, was 3 per cent larger than in the last half 
of 1955. A continuing increase in meat scraps tonnage 
largely accounted for the gain. Tankage production 
for the last six months of 1956 gained only slightly 
over that for the last half of 1955. 

Meat scraps tonnage reported for most months of 
1956 was notably larger than a year earlier, with the 


year total setting a new record. The annual total of 
902,000 tons was about 8 per cent above output in 
1955. Tankage production of 224,000 tons in 1956 
also was about 3 per cent above the 1955 total, with 
slight increases shown in most months. 

Data for 1956 presented in this summary represent 
nearly all of the national operating capacity for meat 
scraps and tankage. Monthly totals for four years and 
United States totals for 1946-56 are shown below. 


MEAT SCRAPS AND DIGESTER OR FEEDING TANKAGE 


Reported U. 8S. Production, by months, January 1953-December 1956 


























MEAT SCRAPS (OR MEAT MEAL) TANKAGD (DIGESTER OR &*EEDING! 

1953 1954 1955 1956 1953 1954 1955 1956 

Month Tons Tons Tons Tons Tons Tons Tons Tons 
MOO SSS iii clcitin week pies wa aa es 62,410 68,789 66,183 273,086 21,487 19,769 18,872 220,086 
TOE ee 64,033 62,680 273,742 19,612 17,669 17,640 220,035 
SE J. wiped tira) t da tainigia Gud Aware ® 59,986 68,772 67,470 274,413 18,203 16,790 16,068 717,953 
MUMMERS Paks: @ ay asn bio (imi nine eeisarseiel ness 6 64,135 68,719 65,213 273,106 17,553 16,316 16,042 216,669 
eee eee ee a 66,362 65,735 66,548 278,730 18,615 16,544 16,084 217,794 
Bec Visa Ruins occe.b swe we Rae dei Bees 66,034 66,001 71,936 273,517 17,559 16,830 17,845 216,772 
MEE occcararese ova hi wray ois aebaretecaine ae .374,017 404,049 400,030 446,594 113,029 103,918 102,551 109,310 
BE. sinc ak Chun eo eed ebneee Disekenate 70,015 67,195 67,982 73,628 18,522 17,399 16,346 16,821 
OE. 3p chacsaeeceneneutheaa gases 68,841 66,483 73,218 82,197 19,194 20,042 19,032 20,375 
Ee eee eR err ry 68,408 68,869 72,795 71,709 18,177 18,329 18,841 17,588 
BIGS cdccaesvistcteaey cpweh ater es 73,753 68,179 73,724 79,172 18,745 18,783 19,358 19,002 
COPS oo oi iid acta dla aarschlcjenine-e en 67,795 69,738 73,196 78,832 21,340 21,308 21,164 21,382 
NOS asa aclue seins dw aeeedeges 70,506 69,398 77,278 70,324 19,985 20,775 19,468 19,609 
PONUIR,  aicie id iesk cfele viaisie. sinc eae 419,318 409,862 438,193 455,862 115,963 116,636 114,209 114,777 
RUNNIN SMR ora. du racdsance eawanies hee 793,335 813,911 838 ,22¢ 902,456 228,992 220,554 216,760 224,037 

1Does not include tankage produced for fertilizer. *Revised. 
MEAT SCRAPS AND TANKAGE: U. 8S. Annual Production (Tons) 1946-52 

1946 1947 1948 1949 1950 1951 1952 
MGR RORETIO DV <5 v:eieik esd a cae alah bes kOe ses Bea RCang 514,273 543,399 568,627 577,684 605,053 641,212 693,657 
PPMMORG hop dias ck eee cswiecccietegqawedcinene tae se ceca’ 152,153 179,404 185,391 196,902 202,229 208 ,389 210,625 
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A7~ KSMUS BROS. INC. ¥4 


Spice Importers and Grinders 


523 EAST CONGRESS DETROIT 26, MICHIGAN 
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[Continued from page 54] 
and 12%c, Chicago basis; original 
fancy tallow, 7c; bleachable fancy 
tallow, 7c; prime tallow, 6%4c; spe- 
cial tallow, 6%s@6'%c; No. 1 tallow, 
6c; and No. 2 tallow, 5%c. 

GREASES: Wednesday’s quota- 
tions: choice white grease, not all 
hog, 7¥%c; B-white grease, 6°%@6%2c; 
yellow grease, 5%4c; house grease, 
5%c; brown grease, 5@5'%c. Choice 
white grease, all hog, was quoted at 
8%6c, c.a.f. East. 


EASTERN BY-PRODUCTS 


New York, Feb. 13, 1957 
Dried blood was quoted Wednes- 
day at $4.75 nominal per unit of am- 
monia. Low test wet rendered tank- 
age was listed at $4.75@$5 nominal 
per unit of ammonia and dry rendered 
tankage was priced at $1.05 per unit 
of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, FEB. 8, 1957 











Prev. 
Open High Low Close close 
Mar. .... 16.42 16.42 16.26 16.28b 16.42b 
May 16.42 16.438 16.25 16.28 16.40 
July 16.26 16.30 16.16 16.17 16.31 
Sept. 16.00 16.05 15.94 15.95 16.11 
Oct. 15.73b 15.77 15.60 15.64 15.81 
Dec. 15.60b 15.67 15.55 15.52b 15.70 
Jan. S5.00m =... s ie 15.52n 15.70n 
Mar. .... 15.55n 15.67 15.51 15.53 15.74 
Sales: 327 lots. 
MONDAY, FEB. 11, 1957 
Mar. . 16.20 16.20 16.07 16.10b 16.28b 
May 16.05 16.04 16.07 16.28 
July 16.04 15.99 16.01 16.17 
Sept. 15.78 15.78 15.76b 15.95 
Oct. 15.42b 15.48 15.50 5. 
Dec. 15.29 14.29 15.38 
Jan. 15.29n Nar 15.38n 
Mar. . 15.18b 15.36b 
Sales: 423 lots. 
TUESDAY, FEB. 12, 1957 
Mar. .... 16.07b 16.24 16.16 16.24 16.10b 
May . 16.05 16.22 16.05 16.23 16.07 
July 16.02 16.16 16.02 16.14 16.01 
Sept. 15.80 15.90 15.80 15.89 15.76b 
Oct. 15.52b 15.58 15.57 15.58 15.50 
Dec. ... 15.48 15.52 15.48 15.51 15.38 
Jan. .. 15.48n eee Sales 15.50n 15.38n 
Mar. .... 15.45 15.49 15.45 15.49 15.36b 
Sales: 260 lots. 
WEDNESDAY, 1957 
Mar. .... 16.15b 16.41 16.41 16.24 
May Z 16.37 16.23 
July 16.33 16.14 
Sept. 16.05b 15.89 
Oct. 15.74 15.58 
Dec. 15.63b 15.51 
Jan. .... 15.33 15.63n 15.50n 
Mar. .... 15.30b 15.59b 15.49 
Sales: 317 lots. 
VEGETABLE OILS 
Wednesday, Feb. 13, 1957 
Crude cottonseed oil, f.o.b. 

TLE EL fore is eae hw igie Wa nish Seas 13% b@14a 
Southeast . l4a 
Ce ee se inidd so 8:6 9.05/67) < 13% @14 

Corn oil in tanks, f.o.b. mills ..... 14% 
Soybean oil, f.o.b. Decatur ....... 14 
eS | ne 15144n 
Coconut oil, f.o.b. Pacific Coast lin 
Cottonseed foots: 

Midwest and West Coast ....... 2 @ 2% 
PUREE Mee PawENas s Ca apdices veascwese 2 @2% 
OLEOMARGARINE 
Wednesday, Feb. 13, 1957 
White domestic vegetable ................. 28 
I inn eo Saeco wei Satuuce st nwo 30 
Be MI, SORMNG a oo oo ino ie cucvhane oeaeee 28 
ee aN REET ii sis clones bow 3.5io weet 27 
OLEO OILS 
Wednesday, Feb. 13, 1957 
Prime oleo stearine (slack barrels) .. 13% 
Extra oleo oil (drums) .............. 18 @18% 


Prime oleo oil (drums) ............. 174% @17% 





n—nominal, a—asked, b—bid, 


pd—paid. 
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HIDES AND SKINS _ 





Market on big packer hides advanced 
fractionally early in the week, and 
held the trend in later sessions—A 
waiting attitude prevailed in the 
trade on small packer and country 
hides, with trading very limited— 
Market on calf and kipskins about 
steady with last midweek—Sheepskin 
market about steady in fair action. 


CHICAGO 


PACKER HIDES: The big packer 
market took a small step toward re- 
versing the downward trend of the 
past few months. The first sign of 
a higher market was noted Monday 
when heavy native steer hides ad- 
vanced Yc per lb. On Tuesday, heavy 
native cow hides followed with a 4c 
advance, and more heavy native steers 
brought 8c, steady with Monday’s 
increase. 

Some Chicago-Milwaukee produc- 
tion brought 9c, considered steady. 
Light cow hides, branded cows, and 
branded steers all sold steady with 
last sales. On Wednesday, heavy na- 
tive steers sold up another Yc at 8%4c, 
and branded steers sold %4c higher. 
Colorados brought at 7¥%c and butt- 
brands sold at 734c, and later at 8c. 

SMALL PACKER AND COUN- 
TRY HIDES: Action on small packer 
hides was limited but the feeling was 
that the advance on big packer hides 
would influence and help the market 
on the small packer and country hide. 

CALFSKINS AND KIPSKINS: 
Northern heavy and light calfskins 





NHA Obtains Services of 
Freight Rate Specialist 

The National Hide Association has 
retained the services of Lee R. Qua- 
sey, Interstate Commerce Commission 
practitioner and specialist in agricul- 
tural freight rates, to present to ICC, 
on behalf of NHA’s membership, a 
brief requesting cattlehide exemption 
from Ex-Parte 206 rail freight in- 
creases. 

Facts and figures in support of the 
Association’s position are being com- 
piled by the Association’s counsel 
working in cooperation with Execu- 
tive Director John K. Minnoch. 

The yearly financial stake of mem- 
bers of the National Hide Association 
in the outcome of these hearings is 
estimated to be in excess of $2,000,- 
000. Mr. Quasey has been retained 
for the year and additional rate ac- 
tions are being considered. 


figured steady to strong with lag 
quotations. Northern kipskins sold gt 
28tec, representing 4c gain over last 
trading, and heavies brought 5p, 
Small packer calfskins were consid. 


ered steady at 27c and 28c. 


SHEEPSKINS: The shearling mar. 
ket continued firm, with No. 1’s sel]. 
ing at 2.00@2.35 in the Midwest, de. 
pending on quality of selection jn. 
volved. Fall clips sold at 2.40@2.89 


also depending on quality, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 













Week ended Cor. Week 
Feb. 13, 1957 1956 

Lgt. native steers .... 14% 15 @l5%n 
Hvy. nat. steers ...... 8% lin 
Ex. ligt. nat. steers 18° 3S sw. ee 
Butt-brand. steers 8 9%4n 
Colorado steers 7% 9n 
Hvy. Texas steers 7% 94n 
Light Texas steers ° lin ...ucuee 
Ex. Igt. Texas steers. 15n 14 
Heavy native cows ... 9% 114% @12 
Light nat. cows .. -144%@15% 15% @16%n 
Branded cows 8 11 @l1%n 
Native bulls .. 7 @ 8n 10 @10%n 
Branded bulls in 9 @ 9n 
Calfskins: 

Northerns, 10/15 ...45 @47% 47% @52u%n 

10 Ibs./down ....... 387% 45u 
Kips, Nor., nat., 15/25. 28% 

SMALL PACKER HIDES 

STEERS AND COWS: 

60 Ibs. and over .... 8n 944 @10n 
Be Gs ea tawienaney 11 @11%n 12%@13n 
SMALL PACKER SKINS 
Calfskins, all wts. ...27 @28 37 @39n 
Kipskins, all wts. ..... 19 @21 23 @2in 
SHEEPSKINS 

Packer shearlings: 
NO. 1 ..ccceeeees-- 2.00@2.35 2.75@2.85 
ey POTD sca ccks. ss 26% @27 26@27a 
Horsehides, untrim. .. 9.00 8.50@9.00n 
Horsehides, trim. 8.00 oeamen 
a—asked. n—nominal. 
N. Y. HIDE FUTURES 
FRIDAY, FEB. 8, 1957 
Open High Low Close 
Apr. . 10.90b 11.00 11.00 11.00b- Oa 
July . 11.40b 11.50 11.45 11.50 
Oct. . 11.80b cae weve 11.88b- 9a 
Jan, . 12.05b 12.10b- 20a 
Apr. ... 12.25b ada ‘ace 12.30b- 45a 
July . 12.40b 12.53 12.53 12.50b- 65a 
Sales: 17 lots. 
MONDAY, FEB. 11, 1957 
Apr. « 14-87 11.00 10.87 11.03b- 138 
July ... 11.39 11.45 11.37 11.45b- Sha 
-37 
Oct. 11.85 11.85 11.85 11.90b-12, 
Jan. . 12.00b 12.02 12.02 12.15b- 
Apr. ... 12.20b sk er 12.45b- 
July ... 12.35b 12.60b- % 
Sales: 27 lots. bd 


No trading in hide futures in observance of 
Lincoln’s birthday anniversary mf 
WEDNESDAY, FEB, 13, 1957 

Apr. ... 11.27 11.27 11.26 ~—:11.38b- BOA 
-26 bat 
July ... = 11.96 11.80 11.93b- 
-85 
Oct. - 12.10b 12.30 12.20 12.32b- — 
Jan. . 12.35b onag ‘saa 12.55b- | 
Apr. ... 12.55b Sears er 12.75b- 
July ... 12.70b 13.00 13.00 12.95b- 

Sales: 36 lots. 

THURSDAY, FEB. 14, 1957 3 
Apr. ... 11.25b 11.55 11.55 11.55b- ‘ 
July ... 11.85b 11.97 1.90 12.00b- 
Oct. ... 12.20b 2.40 12.40 12.40b- 
Jan. ... 12.40b howe aicen 12.60b- 
Apr. ... 12.60b.... tee 12.80b-18) 
FGLY 1k ARO es wee 13.00b- 

Sales: ten lots. 


TUESDAY, FEB. 12, 1957 
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LIVESTOCK MARKETS ...Weekly Review 





Winter is Critical Time In 
Hog Production, Says Expert 


Midwinter is a critical time in hog 
production. Vernon Bell of Purdue 
University says the management given 
the sow herd now will determine the 
number of pigs which will be mar- 
keted in five or six months. 

Bell estimates that the cost of keep- 
ing a sow during gestation is about 
$50. If the sow raises six pigs each 
pig has cost $8.33 at farrowing. In 
contrast, the cost per pig from a 
litter of eight will be just $6.25 

One week before farrowing, the sow 
should be given a ration containing 
15-20 per cent wheat bran. And Bell 
recommends that the ration be fed 
until one week after farrowing, 

A creep should be provided the 
baby pigs when they are about ten 
davs old. The creep should contain 
cracked corn, rolled oats, or a com- 
mercial pig starter. It is also im- 
portant to provide water in the creep. 

Farmers should be on guard against 
anemia in the pigs. Clean sod, if 
available, can be placed in the creep. 
Iron pills given orally to the pigs or 
an iron sulphate solution painted 
on the sow’s udder will will also give 
economical prevention against ane- 
mia, Bell suggests. 

Bell adds that farrowing pens and 
creep areas should be kept clean, dry, 
and free of drafts. 


ST. LOUIS HOGS IN JAN. 

Hog receipts, weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co.: 


—_——January——— 

1957 1956 
Hogs received .............281,379 279,615 
Highest top price ......... $20.00 $15.25 
Lowest top price .......... 17.75 12.25 
mrerege PTiCe vou. eS 17.99 12.06 
Average weight, Ibs. ....... 227 226 


LIVESTOCK AT 63 MARKETS 


A summary of receipts and disposi- 
tion of livestock at 63 public markets 
during Dec. 1956 and 1955, as re- 
ported by the U. S. Department of 
Agriculture: 






CATTLE 
Salable Total Local 
receipts receipts slaughter 
December 1956. 1,504,139 1,744,958 1,044,420 
November 1956. 1,732,996 2,079,582 1,059,480 
December 1955. 1,423,569 1,708,950 957,005 
Jan.-Dec. 1956.19,696,769 23,538,303 12,895,543 
Jan.-Dec. 1955.19,076,880 22,507,221 12,304,715 
S-yr. av. (Dec. 
1951-55) - 1,388,846 1,628,929 886,585 
CALVES 
December 1956. 289,948 376,243 223,096 
November 1956. 456,453 609,796 293,940 
December 1955. 286,961 382,261 219,983 
Jan.-Dec. 1956. 3,979,885 5,342,920 2,918,519 
Jan.-Dee. 1955. 3,858,131 5,035,539 2,841,343 
j-yr. av. (Dec. 
1951-55) 316,721 404,225 228,762 
HOGS 
December 1956. * 3,036,940 2,180,557 
November 1956. 2,: 3,483,092 2,592,213 





December 1955 57,984 4,056,417 2,823,734 
Jan.-Dee, 56.25,630,747 36,310,176 25,896,214 
Jan.-Dec. 1955.24,578,729 34,203,912 24,022,433 
d-yr. av. (Dec. 

1951-55) 2,569,161 3,700,121 2,574,112 

SHEEP AND LAMBS 

December 1956. 612,452 497,896 
November 1956. 669,891 506,318 
December 1955. 623,601 545,963 
Jan.-Dee. 1956. 8,123,237 7,262,327 
Jan.-Dec. 1955. 8,594,086 7,388,977 
d-yr. av. (Dec. 

1951-55) 648,752 1,135,570 555,106 


DRIVEN-IN RECEIPTS 
AT 63 MARKETS 


Driven-in receipts of livestock by 
classes during December, 1956 and 
1955 at the 63 public markets, as re- 
ported by USDA: 


Dec. 1956 Dec. 1955 
COR ik cree ce tcenaves 1,517,111 1,405,035 
CORNER! aids a newdhed scat 330,539 312,951 
TSP pip 3,464,638 
SUCRE ik cylin weidiet cds oO ay 670,109 663,711 


Driven-in receipts at 63 public 
markets constituted the following per- 
centages of total Dec. receipts: Cat- 
tle, 86.9; calves, 82.9; hogs, 87.4, 
and sheep, 65.5. Percentages in 1955 
were 82.2, 81.9, 85.4 and 60.1. 


Livestock Population Jan. 
Down From Year Earlier 


Less meat and other livestock prod- 
ucts appear likely for consumers this 
year, on the basis of the January 1 
inventory of livestock on farms and 
ranches. Number of all livestock were 
down from a year ago, according to 
a U. S. Department of Agriculture es- 
timate. 

Cattle population at 95,166,000 
head was down about 1,500,000 from 
96,804,000 on January 1, 1956. The 
hog population declined last year, and 
was placed at 52,207,000 on January 
1, 1957 as against 55,173,000 a year 
earlier. Sheep numbers fell to 30,- 
838,000 by the turn of the year from 
31,273,000 last year. 


KINDS OF LIVESTOCK KILLED 


+Classification of livestock slaugh- 
tered under federal inspection in Dec. 
1956, compared with Nov. 1956 and 


Dec. 1955 is shown below: 
Dec. Nov. Dec. 
1956 1956 1955 
—Per cent of total— 
Cattle: 
one ee Ee EE COS TIC 47.4 42.0 48.1 
GOS. ke Se alee 14.4 12.8 13.9 
COE: «cone eaeschae ces 36.3 43.1 36.1 
Bulls and Stags ..... 1.9 2.1 1.9 
WMS x. 6. cuba te eurte 100.0 100.0 100.0 
Canners & cutters?... 20.0 23.8 20.4 
Hogs: 
| Se ee eee 9.1 6.9 i * 
Barrows & Gilts .... 90.5 92.7 92.3 
Stags & Boars ....... a 4 a) 
EE Cr cwosoe nba eee 100.0 100.0 100.0 
Sheep & Lambs: 
Lambs & Yearlings... 96.4 92.1 91.9 
PRE re tcscncktnined 3.6 7.9 8.1 
OUN 9 6 4 atuweaenna aes 100.0 100.0 100.0 


*+Based on reports from packers. 
on rounded numbers. 
“Included in cattle classification. 


BUFFALO LIVESTOCK 
Receipts at Buffalo, N. Y., in Jan., 
1957, as reported by the USDA: 


1Totals based 


Cattle Calves Hogs Sheep 
Total receipts ....2 20, 480 3,806 4,468 11,018 
Shipments ........ ,687 sake 1,664 5,804 
Local Slaughter .. = 793 3,806 2,804 5,214 





SH | 














3 The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet “The Mod- 
ern Method”, listing all and containiag 
valuable ham boiliag hiats. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 









THE NATIONAL PROVISIONER, FEBRUARY 16, 





BLOOMINGTON, ILL. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FLORENCE, S.C, 

FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 








1957 


CHATTANOOGA, TENN. 









No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT- MURRAY 


Livestock sure 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, February 9, 1957, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour, 11,605 hogs; Shippers, 
10,805 hogs; and Others, 20,061 
hogs, 


Totals: 23,930 cattle, 1,204 calves, 
42,471 hogs and 5,427 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 








Armour.. 3,230 610 2,565 1,652 
Swift .. 3,024 617 4,013 1,981 
Wilson . 917 -.- 2,808 eae 
Butchers 6,669 79 969 oT 
Others . 1,448 er: 830 653 
Totals.15,288 1,306 11,180 4,286 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ... 6,626 5,29 4,049 
Cudahy ... 4,090 5,964 2,206 
nln OOS 4,577 7,953 3,228 
Wilson - 3,040 5,590 2,157 
Am. Stores. 683 ey a8 
Cornhusker 1,115 
O’Neill .... 8038 
R. & C. ... 1,104 
Neb. Beef. 776 
Gr. Omaha. 879 
Rothschild. 1,280 
ne, SO 1,134 
Kingan ... 8,959 
Omaha .... 612 
Union .... 977 “as 
Others .... 77 6,154 
Totals ..29,428 30,960 11,640 
E, 8T, LOUIS 
Cattle Calves Hogs Sheep 
Armour... 3,128 430 8,862 1,754 
Swift .. 3,737 1,403 17,711 2,088 
Hunter . 986 --- 8,639 eee 
Heil 6.“ 1,876 
Krey 8,835 
Totals. 7,851 1,833 45,923 3,842 
ST. JOSEPH 


Cattle Calves Hogs Sheep 


Swift .. 3,439 367 11,202 3,402 
Armour.. 3,934 354 5,441 1,878 
Others . 4,116 1,087 


1,585 





Totals*11,489 721 18,228 5,867 

*Do not include 475 cattle, 237 
calves, 6,374 hogs and 4,728 sheep 
direct to packers, 





SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour.. 6,358 6 5,496 2,565 
S.C. Dr. 

Beef 3,452 oaks Pees 
Swift 3,798 4,484 2,367 
Butchers 1,024 oes ah — 
Others . 6,968 9 19,708 1,173 

Totals .21,600 15 29,688 6,105 

WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 1,559 392 2,164 e 
Dunn .. 149 a3 mee 
Sunflower 65 wae se 
Dold ... 97 — 715 
Excel .. 664 cit 
Kansas . 664 See bes oe 
Armour... 184 ine oo 977 
Swift .. ae % Seo sac 403 
Others . 983 ‘ne 194 818 
Totals. 4,471 392 3,073 2,198 
OKLAHOMA 


Cattle Calves Hogs Sheep 
Armour,. 1,484 112 1,078 738 


Wilson . 21442 383 11022 461 
Others . 2,616 340 1,111 pps 
Totals* 6,542 835 8,211 1,199 


*Do not include 1,451 cattle, 419 
ealves, 10,682 hogs and 3,048 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 
324 oa’ ey ves 


Armour. . 

Swift .. 511 11 
Wilson . 2 65 
Atlas 1,080 

Ideal ... 900 


Gr. West. 580 
Goldring 474 
Quality . 451 





Com’] .. 409 . 
Union .. 306 si 
Others . 2,715 503 
Totals. 7,049 579 1,235... 


58 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 660 22 és 1,127 





Swift .. 1,715 101 2,698 10,943 
Cudahy . 11255 19 4.223 ‘641 
Wilson . 1.785 ... ... 4,897 
Others : 7/403 494 2,725 4 
Totals.12,768 636 9,646 18,033 
CINCINNATI 


Cattle Calves Hogs Sheep 

_ ater wee cie.d 
Schlachter 86 38 aos viet 
thers . 3,882 914 14,137 300 

Totals, 3,968 952 14,137 571 


8T. PAUL 
Cattle Calves Hogs Sheep 














Armour.. 5,542 3,954 15,951 3,820 
Bartusch 1,245 sine wan ret 
Rifkin . 914 29 or 
Superior 1,818 np cae éve 
Swift .. 5,779 3,192 23,929 2,362 
Others . 2,682 4,640 12,519 2,525 

Totals.17,980 11,815 52,399 8,707 


FORT WORTH 
Cattle Calves Hogs Sheep 











Armour... 1,447 850 1,184 3,687 
Swift .. 934 1,048 1,587 3,116 
Morrell . 829 1 ain eta 
ts SO | a0 31 
Rosenthal 88 20 ae 
Totals. 3,674 1,919 2,802 


TOTAL PACKER PURCHASERS 


Week Same 

ended Prev. week 

eb. 9 week 1956 
Cattle ...166.038 166,740 146,872 
Hogs ....264,953 263,203 329,823 
Sheep .... 74.688 77,173 89,420 

CORN BELT DIRECT 
TRADING 


Des Moines, Feb. 13— 
Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 
Barrows, gilts, U.S. Ne. 1-3: 

120-180 Ibs. ....... $13.90@16.25 
180-240 Ibs. .......- 15.90@17.10 


240-270 Ibs. ....... 15.75@17.00 
voeeass 15.25@16.25 





270-330 Ibs. 

Sows, U.S. No. 1-3: 
270-330 lbs. ....... 15.40@16.25 
330-400 Ibs. ....... 14.90@15.75 
400-550 Ibs. ....... 13.40@15.15 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 


This Last Last 
week week year 
est. actual actual 
Feb. 7 . 48,500 75,500 69,500 
Feb. 8 - 45,000 48,000 73,000 
Feb. 9 - 28,000 30,000 51,500 
Feb. 11 .. 80,000 79,000 86,000 
Feb. 12 .. 73,000 61,000 73,000 
Feb. 13 .. 65,000 53,000 56,000 


AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Feb. 13 were as follows: 





CATTLE: Cwt. 
Steers, choice $19.50@20.00 
Steers, good 18.00@19.00 
Steers & heifers, std. 14.50@17.00 
Heifers, good ...... 17.00@18.50 
Cows, util. & com’l. 11.00@13.00 


Cows, can. & cut.... 9.50@11.50 

Bulls, util. & com’l. 14.00@15.50 

Bulls, cutter ....... 12.00@14.00 
VEALERS: 

Good & choice ..... 22.50@30.00 

Calves, gd. & ch.... 15.00@20.00 
HOGS, U.S. No. 1-3: 





120/160 Ibs. ....... 14.00@15.00 
160/180 Ibs. ....... 15.00@16.75 
180/200 lbs. ....... 16.75@17.25 
200/220 Ibs. ....... 16.50@17.25 
220/240 Ibs. ....... 16.25@17.00 
te ee 16.00@16.75 
270/300 Ibs. ....... 16.00@16.50 
300/330 Ibs. ....... 16.00@16.25 
Sows, U.S. No. 1-3, 

180/360 Ibs. ..... 15.50@16.00 

LAMBS: 


Gd. & ch. (wooled). 19.00@20.50 
Gd, & ch. (shorn).. 20.00 only 











WEEKLY INSPECTED SLAUGHTER 
Slaughter of livestock at major centers during the week 
ended Feb. 9, 1957 (totals compared) was reported by 
the U. S. Department of Agriculture as follows: 





Sheep & 
Cattle Calves Hogs Lambs 
Boston, New York City Area’..... 13,148 8,692 64,163 42,681 
Baltimore, Philadelphia ........... 8,100 1,025 32,471 4.399 
Cin., Cley., Detroit, Indpls. ....... 20,148 9,055 107,569 — 130 
OHICNED MOR co cies cee 27,460 8,719 55,388 7749 
St. Paul-Wis.. Areas® ............ 30,821 33,067 102,283 16,121 
St Tein APOE 2. hs oboe 15,505 4,233 86,776 6.501 
Sioux City-So. Dakota* ........... 18,699 pee 53,259 15,123 
WI claret ns cheeses 35,184 800 65,417 15,072 
PD BIEN os wav ac Wo camden a 15,002 2,621 29,544 9,136 
Iowa-So. Minnesota® .............. 37,908 15,853 279,115 37,404 
Louisville, Evansville, Nashville, 
pO ER A ee ie 9,441 7,763 55,921 a 
Georgia-Alabama Area® ........... 6,164 2,140 36,927 oe 
St. Jo’ph, Wichita, Okla. City .... 18,540 4,606 48,204 10,472 
Ft. Worth, Dallas, San Antonio .. 16,172 6,809 23,046 7,84 
Denver, Ogden, Salt Lake City .... 16, 1,008 14,704 25,148 
Los Angeles, San Fran, Areas? .... 3,752 30,513 28,054 
Portland, Seattle, Spokane ........ 521 15,409 5,382 
GRAND TOTALS <2 ..5 200. ..0005 110,664 1,100,709 244,039 
Totals same week 1956 ......... 290,655 102,418 1,212,642 247,419 





1Includes Brooklyn, Newark and Jersey City. ?Includes St. Paul, §o, 


St. Paul, Newport, 


Minn., and Madison, Milwaukee, Green Bay, Wis, 


%Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis 
Mo, ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. 5Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 


Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert Lea 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., and 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes 


Los Angeles, Vernon San Francisco, 


San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended February 2, compared 
with the same time 1956 was reported to the National 
Provisioner by the Canadian Department of Agriculture 


as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 

UP to Good and Grade B1 Good 

Stockyards 1000 Ibs. Choice Dressed Handyweights 
1957 1956 1957 1956 1957 1956 1957 1956 

Toronto ..$19.29 $18.50 $27.37 $27.84 $31.50 $22.19 $22.62 $21.58 
Montreal 19.00 18.00 26.35 26.40 30.70 22.00 18.00 17.60 
Winnipeg 17.16 17.02 24.71 26.00 29.41 19.75 19.25 18.50 
Calgary 16.77 17.01 17.82 17.83 28.17 18.89 18.60 17.63 
Edmonton 16.80 16.25 22.50 20.50 28.75 19.50 19.65 18.40 
Lethbridge 16.60 16.47 Saae -ee. 28.00 18.50 18.65 17.20 
Pr. Albert 16.40 16.00 22.50 22.00 27.50 18.00 vee) ne 
Moose Jaw.. 16.50 16.25 18.60 eves «=St.00 ©~—16.00 Ve oe 
Saskatoon 17.00 16.50 23.50 18.25 27.50 18.00 17.50 15.90 
Regina ..... 16.45 15.70 22.75 20.50 27.90 18.00 16.23 sate 
Vancouver ns 16.00 19.70 ae ies cee |) 


*Canadian Government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock- 
yards located in Albany, Moultrie, Thomasville, Tifton, 
Georgia; Dothan Alabama and Jacksonville, Florida, dur- 


ing week ended February 8: 


Week ended February 8 
Week previous (five days) 
Corresponding week last year ...... 


Cattle Calves Hogs 
. 2,893 890 21,968 
. 2,804 800 21,484 
« 2,727 935, 15,769 





LIVESTOCK PRICES 
AT ST. JOSEPH 
Livestock prices at St. 
Joseph on Wednesday, Feb. 
13 were as follows: 





CATTLE: Cwt. 
Steers, ch. & pr....$19.50@20.75 
Steers, gd. & ch.... 17.25@20.00 
Heifers, gd. & ch... 17.00@19.50 


Cows, util. & com’l. 11.00@13.00 


Cows, can. & cut... 9.50@11.50 

Bulls, commercial .. 14.50@14.75 
VEALERS: 

Good & choice ..... 19.00@ 23.00 


Calves, gd. & ch.... 17.00@17.50 


HOGS, U.S. No. 1-3: 
180/200 Ibs. ....... 16.50@17.25 
200/220 Ibs. 16.75@17.50 
220/240 Ibs. - 16.75@17.50 
240/270 Ibs. 16.50@17.25 

Sows, U.S. No. 1-3, 
270/360 Ibs. ..... 15.75@16.50 





LAMBS: 
Good & prime ..... 18.50@20.50 
Ch. & pr. (shorn).. 19.25@19.50 





LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sioux 
City on Wednesday, Feb. 
13 were as follows: 





CATTLE: Cwt. 
Steers, prime ...... $22.00@23.00 
Steers, choice . . 17.50@21.% 
Steers, good .. . 16.00@18.50 
Heifers, prime ..... 19.50@20.75 
Heifers, choice 17.00@19.75 


Cows, util. & com’l. 11.50 
Cows, can. & cut... 10.00@11,00 
Bulls, cut. & com’l. 11.00@15.00 
Bulls, good (beef).. 12.00@13.50 


HOGS, U.S. No. 1-3: 





180/200 Ibs. weeee 16.75@17.50 
200/220 Ibs. . 16.75@17.% 
220/240 Ibs. ....... 16.75@17.% 
240/270 The. ..cssse 16.50@17.25 
270/300. Ibs. ....... 16.00@16.50 
Sows, U.S. No. 1-3, 

180/860 Ibs. ..... 15.50@16.00 


LAMBS: 
Good & ch. (wooled) 18.50@20.00 
Geod & ch. (shorn). 19.00@19.50 
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SLAUGHTER 
REPORTS 
Special reports to THE NATION- 


AL PROVISIONER, showing the 
number of livestock slaughtered at 























13 centers for the week ended 
Feb. 9. 1957. compared: 
CATTLE 
Week Cor. 
Ended Prev. Week 
Feb.9 Week 1956 
Chicagot . 23,930 26,090 21,483 
Kan. Cityt. 16,594 18,491 17,265 
Qmaha*t ... 28,294 28.695 23.680 

E. St. Louist 9.684 8.662 8911 
5 Josepht. 11,999 11,791 9,14 
Sioux Cityt. 12,821 12,271 10814 
Wichita*? 4.885 4,174 3,616 
New York & 

Jer. Cityt 13,148 14,004 12.908 
Okla. City*t 9.247 6102 5.845 
Gincinnati§.. 3.997 4.648 4.028 
Denvert 13,880 17,056 12.057 
St. Pault .. 15.298 14.673 15.788 
Milwaukeet.. 5,185 4,964 4.623 

Totals ...168.962 171.621 150.161 

HOGS 

Chicagot ... 31.666 31.849 28.463 
Kan. Cityt. 11,180 12,660 13.024 
Omaha*t .. 44.930 41.568 52.042 
EB. St. Louist 45.923 41,289 44,838 
St. Josepht. 23.017 24.769 28.495 
Sioux Cityt. 15.086 16,531 21,942 
Wichita*t 4,259 8,386 11,401 
New York & 

Jer. Cityt 64,163 60.205 58.446 
Okla. City*t 13,893 10.316 21.436 
Cincinnati§.. 12.543 9.903 16.138 
Denvert ... 10,226 6.178 11,878 
St. Pault .. 39.880 40,503 56.618 
Milwaukeet.. 4,748 4,653 5,994 

Totals ...321,514 308,810 380,645 

SHEEP 

Chicagot ... 5,427 5,148 4,340 
Kan. Cityt. 4,286 6.994 5.176 
Omaha*t .. 13,671 12,065 10.713 
B,St. Louist 3.842 4,157 3.026 
St. Josepht. 6,490 9,839 8.963 
Sioux Cityt. 3.834 5,108 3.727 
Wichita*t 1,380 1,981 1,177 
New York & 

Jer. City+ 42,681 40,836 43,804 
Okla. City*t 4,247 1,717 2.995 
Cincinnati§.. 326 ‘ace 181 
Denvert ... 15.840 16,872 19,466 
St. Pault .. 6.182 7.411 5,945 
Milwaukeet.. 1,672 694 1,268 

Totals ...109,878 112,822 110,781 


*Cattle and calves 


+Federally inspected slaughter, 
including directs. 
tStockyards sales’ for local 


slaughter. §Stockyards receipts for 
local slaughter, including directs. 


CANADIAN KILL 
Inspected slaughter of 
livestock in Canada for 
week ended Feb. 2: 








CATTLE 
Week Same 
ended week 
Feb. 2 1956 
Western Canada.. 18,248 16,638 
Eastern Canada.. 18,051 17,582 
Lo, eee 36,299 34,220 
HOGS 
Western Canada.. 52,438 51,551 
Eastern Canada.. 538,858 58,522 
eS 106,296 110,073 
All hog carcasses 
ga 114,963 118,247 
SHEEP 
Western Canada.. 4,923 3,752 
Eastern Canada.. 3,771 3,288 
EE iS icelece 8,694 7,040 


NEW YORK RECEIPTS 
Receipts of livestock at 
Jersey City and 4lst st., 
New York market for week 


ended Feb, 9: 


Cattle Calves Hogs* Sheep 


Salable. . 209 26 Jae ose 
Total (incl. 

directs) ..2,583 812 23,018 10,521 
Prev. wk. : 

Salable... 190 33 

Total (incl. 

directs) ..3,229 54% 21,392 10,906 


“Including hogs at 31st St. 
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CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
Feb. 7.. 3,553 266 9,150 1,495 
Feb. 8.. 1,349 117 (7,559 995 
Feb. 9.. 67 soe aulGe 170 
Feb. 11. .25,249 213 7,759 2,024 
Feb. 12 500 200 12,000 3,000 
Feb. 13..14,000 200 11,000 2,000 
*Week so 
far 849 613 30,759 7,024 
WK. ago. 139, 692 2,063 34,502 9,181 
Yr. ago .44,367 1,174 42,327 9,372 


2 years 
ago ..38,284 2,209 38,533 14,737 
*Including 70 cattle, 5,600 hogs 
and ten sheep direct to packers. 





SHIPMENTS 
Feb. 7.. 2,502 42 1,783 1,329 
Feb. 8.. 1,660 28 923 40 
Feb. 9.. 28 7 ee 
Feb. 11.. pis 30 1,443 322 
Feb. 12.. 4,000 «.. 8,000 500 
Feb. 13.. 5,000 1,000 1,000 
Week so 
far ..16,816 -.. 5,443 1,822 
WE. ago.18,874 18 6,566 2,599 
Yr. ago .17,905 64 5,828 3,474 
2 years 
ago ..13,501 48 3,600 7,328 
FEBRUARY RECEIPTS 
1957 1956 
Cattle . 89,383 79,497 
Calves 3,258 2,500 
Hogs 94,176 124,765 
Sheep 19,933 23,098 
FEBRUARY SHIPMENTS 
1957 1956 
OMNES v Gio. aise lucas 41,065 39,375 
BO Gai vkvxccnd 17,370 28,398 
BOON Kctvviewes x 11,386 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at 
Chicago, week ended Wed., Feb. 13: 


Week Week 

ended ended 

Feb. 13 Feb. 6 

Packers’ purch. .. 32,376 30,051 
Shippers’ purch. .. 7,147 13,590 
po Deere 39,523 43,641 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended F riday, 
Feb. 8, with comparisons: 


Cattle Hogs Sheep 

Week to 

date 245,000 430,000 156,000 
Previous 

week 259,000 439,000 172,000 
Same wk. 

Lor 239,0C0 545,000 140,000 
1957 t 

date *, 547,000 2,606,000 973,000 
1956 to 

date 1,686,000 3,610.000 957,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ended Feb. 7: 


Cattle Calves Hogs Sheep 


Los Ang... 8,075 885 1,175 60 
N. P’tland. 2,575 300 1,635 1,875 
San Fran.. 550 30 1,100 2,140 


LIVESTOCK PRICES 
AT LOUISVILLE 


Livestock prices at Louis- 


ville on Wed., Feb. 13 
were: 
CATTLE: Cwt. 


Steers, gd. & a... ee 


Steers, stand. & =. . 17.00@17.50 

Heifers, gd. & ¢ 17.00@19.00 

Cows, util. & f-- 11 50@13.00 

Cows, can. & cut.. 9.00@11.50 

Bulls, cut. & com’l. 12.50@15.00 
VEALERS: 

Choice & prime .... 29.00@30.00 

Good & choice ..... 25.00@29.00 

Calves, gd. & ch... None quoted 
HOGS, U.S. No. 1-3: 

180/200 Ihe. ....... 16.50@17.00 

200/220 ibe. ....... 16.50@17.00 

220/240 Ibs. vensase 16.50@17.00 

240/270 Ibs. ........ 16.00@16.50 

Sows, U.S. No. 1-3, 

_—; ~ Gieiha'a 15.25@15.50 
Sows, U.S. No. 1-3 
300/400 Me iaaks 15.00@15.25 

LAMBS: 

Choice & prime .... 22.00@22.50 

Good & choice ...... 20.00@ 21.50 


1957 





LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 


February 12 were reported by the Agriculture Marketing 
Service, Livestock Division, as follows: 


St. L. N.S. Yds. 


BARROWS & GILTS: 


Chicago Kansas City Omaha 
HOGS (Includes Bulk of Sales): 


None qtd. 


St. Paul 


None qtd. 


None qtd. $16.00-16.50 


17.25-18.00 
17.25-18.00 
17.25-18.00 
17.00-17.75 
16.75-17.25 
None qtd. 

None qtd. 


16.00-17.00 


None qtd. 

None qtd. 

16.00-16.75 
16.00-16.75 
16.00-16.75 
15.75-16.25 
15.75-16.25 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
22.00-23.35 


None qtd. 

18.75-21.50 
18.50-21.00 
18.50-21.00 
None qtd. 

16.50-18.75 
16.50-18.75 
15.00-17.00 


13.00-15.00 


None qtd. 
None qtd. 


18.25-19.50 
18.00-19.50 


16.00-17.50 
16.00-17.50 


14.25-16.50 


13.00-14.75 


11.75-13.00 
10.75-11.75 


9.50-10.75 


None qtd. 

14.00-15.00 
13.00-14.00 
10.50-12.50 


22.00-24.00 
15.00-20.00 


None qtd. 
None qtd. 


U.S. No. 1-3: 
120-140 Ibs..$13.25-15.25 None qtd. None qtd. 
140-160 lbs.. 14.75-16.25 None qtd. None qtd. 
160-180 Ibs.. 16.00-17.00 $16.00-17.00 $16.00-17.00 $16.50-17.25 
180-200 Ibs.. 17.25-18.00 16.75-18.00 16.75-17.50 
200-220 Ibs.. 17.25-18.00 17.15-18.00 17.25-17.50 
220-240 Ibs.. 17.00-17.75 17.10-18.00 197.00-17.50 
240-270 Ibs.. 16.50-17.75 17.00-17.35 16.75-17.50 
270-300 Ibs.. 16.50-16.85 16.90-17.15 16.50-17.25 
300-330 Ibs.. None qtd. 16.75-17.00 None qtd. 
330-360 Ibs... None qtd. 16.50-16.75 None qtd. 
Medium: 
160-220 Ibs.. 15.50-17.00 15.50-17.00 15.50-16.50 
SOWS: 
U.S. No. 1-3: 
180-270 lbs.. 16.50 only None qtd. None qtd. 
270-300 Ibs.. 16.50 only None qtd. 16.50-16.75 
300-330 Ibs.. 16.50 only Noneqtd. 16.50-16.75 
330-360 Ibs.. 16.25-16.50 16.50-16.75 16.25-16.50 
360-400 Ibs.. 16.00-16.25 16.25-16.75 16.00-16.50 
400-450 Ibs.. 15.75-16.00 16.25-16.50 15.75-16.25 
450-550 Ibs.. 15.25-16.00 15.75-16.25 15.50-16.00 
Boars & Stags, 
all wts. .. 11.25-12.50 None qtd. 9.50-10.50 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
700- 900 Ibs.. None qtd. Noneqtd. None qtd. 
900-1100 lbs.. None qtd. None qtd. - None qtd. 
1100-1300 lIbs.. None qtd. 22.00-25.00 None qtd. 
1300-1500 Ibs.. None qtd. 22.00-25.00 None qtd. 
Choice: 
700- 900 Ibs.. None qtd. Noneqtd. 19.25-21.00 
900-1100 Ibs.. 20.00-21.00 20.00-22.25 19.00-21.00 
1100-1300 Ibs.. 20.00-21.00 19.50-22.25 18.75-21.00 
1300-1500 Ibs.. 20.00-21.00 19.25-22.25 18.25-20.50 
Good: 
700- 900 Ibs.. 18.00-19.50 18.00-20.00 17.50-19.25 
900-1100 Ibs.. 18.50-20.00 18.50-20.50 17.25-19.25 
1100-1300 Ibs.. 18.50-20.00 18.50-20.50 17.00-19.00 
Standard, 
all wts. .. 16.00-17.00 15.50-17.50 15.50-17.50 
Utility, 
all wts. .. 13.50-16.00 13.50-15.50 13.50-15.50 
HEIFERS: 
Prime: 
600- 800 Ibs.. None qtd. Noneqtd. None qtd. 
800-1000 Ibs.. None qtd. 21.25-22.50 None qtd. 
Choice: 
600- 800 Ibs.. 18.50-20.00 19.00-21.25 18.50-20.00 
800-1000 Ibs.. 18.50-20.00 19.00-21.25 18.00-20.00 
Good: 
500- 700 Ibs.. 16.50-18.00 17.00-19.50 16.00-18.50 
700- 900 Ibs.. 16.50-18.00 17.50-20.00 16.00-18.50 
Standard, 
all wts. .. 15.00-17.00 15.50-16.50 15.00-17.00 
Utility, 
all wts. .. 13.00-15.00 13.50-15.50 13.00-15.00 
COWS: 
Commercial, 
all wts. .. 12.00-12.50 12.25-13.25 12.25-13.00 
Utility, 
all wts. .. 11.00-12.00 11.50-12.25 11.25-12.25 
Can. & cut., : 
all wts. 8.50-11.00 9.50-11.75 9.50-11.50 
BULLS (Yris. Excl.) All Weights: 
eee None qtd. Noneqtd. None qtd. 
Commercial . 14.00-15.00 15,50-16.50 14.00-14.75 
Utility = 2... 14.00-15.00 14.50-15.50 13.00-14.00 
ge ere 10.00-13.50 11.00-13.50 10.00-12.50 
VBEBALERS, Ali Weights: 
Ch. & pr.... 25.00-30.00 28.00-30.00 25.00-28.00 
Stand. & gd. 13.00-24.00 20.00-28.00 15.00-20.00 
CALVES (500 Lbs. Down): 
Ch. & pr.... 15.00-18.00 None qtd. 18.00-20.00 
Stand. & gd. 10.00-15.00 None qtd. 12.00-16.00 
SHEEP & LAMBS: 
LAMBS (110 Lbs. Down): 
Ch. & pr.... 20.00-21.00 20.00-21.00 None qtd. 
Gd. & ch.... 18.00-20.00 19.00-20.00 18.75-20.25 
LAMBS (105 Lbs. Down) (Shorn): 
Ch. & pr.... Noneqtd. 18.75 only None qtd. 
Gd. & ch.... 18.00-18.25 None qtd. 18.25-18.75 
EWES (Shorn): oe 
Gd. & ch.... 5.00- 6.00 8.00- 9.00 5.50- 7.00 
Cull & util.. 4.00- 5.00 6.00- 8.00 4.00- 5.50 


16,50-17.25 
17.00-18.00 
17.00-18.00 
17.00-18.00 
16.75-18.00 
16.25-17.25 
None qtd. 

None qtd. 


16.00-17.00 


16.50-16.75 
16.50-16.75 
16.25-16.75 
16.25-16.75 
16,25-16.75 
16.00-16.50 
15.25-16.00 


None qtd. 


None qtd. 
None qtd. 
None qtd. 
None qtd. 


None qtd. 

21.50 only 

20.00-22.00 
19.50-21.50 
17.00-18.00 
17.50-18.50 
17.00-18.00 
14.00-15.50 


12.50-14.00 


None qtd. 
None qtd. 


19.00-20.00 
19.00-20.00 


15.50-17.00 
15.50-17.00 


14.00-15.50 


12.00-14.00 


12.00-13.00 
11.00-12.00 


9.00-10.50 


12.00-13.00 
13.00-13.50 
14.50-15.50 
13.00-14.50 


27.00-30.00 
16.00-21.00 


None qtd. 
None qtd. 


19.75-20.75 
18.75-19.75 


19.00 only 
None qtd. 


7.00- 


8.50 
4.00- 6.00 
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PROFIT 
STYLED 
4-WAYS... 


Tight wrap protects product 
Speedy operation spreads margins 
Needs minimum floor space 

Add sales punch at low cost 





LAST WORD IN EFFICIENCY 


BEST FOR APPLYING ANY LABEL 
If you package sausage chunks and slices, 


bacon squares, whole or part loaves, pic- 
nics, etc., you can do it better, faster and 
at less cost with this Unit. Product in- 
serts rapidly in Visten bags with the Visk- 
ing Tite Wrap Unit and the Great Lakes 
Activator Unit seals bags (even corners 
and tabs) and applies Icabel at same 
time. All units mount on a Great Lakes 
stainless steel table in a compact, efficient 
setup. Costs littl—does a big job. Ask 
your Visking salesman or write us for de- 
tails. 








The heart of the combination unit above 
is the Great Lakes LAV-7 Activator Unit 
at right. Labels activate instantly due to 
firm contact with heating surface, are held 
flat without curling by suction. Labels ap- 
ply faster, better, permanently. Buy it alone 
for all labeling, or as part of combination 
above. Adjustable thermostatic control; 
long-lived construction. Write! 


Great Lakes STAMP & MANUFACTURING CO. 


2500 Irving Park Road @ Chicago 18, Illinois 





CLASSIFIED ADVERTISING —séversccrects Win be tneerted Over a Bind or 


Undispl : set solid. Minimum 20 words, Count address or box numbers -* 8 words. 

$5.00; a Kitional words, 20c — toe. Beudiines, 75¢ —_, one = | # —— CLASSIFIED ADVERTISING PAYABLE IN ADV, 
tion Wanted,” special rate: um ments, 75c per line. Display per PLEAS 

words, $3.50; additional words, 20c wh inch. Contract rates on request. E REMIT WITH ORDER. 





POSITION WANTED POSITION WANTED HELP WANTED 








MANAGEMENT CONSULTANTS PACKINGHOUSE EXECUTIVE: Experienced man EXECUTIVE POSITION AVAILABLE 


seeks Florida connection with firm selling to meat 
Let us help you with your problems in Organiza- | °°° 7 “| Old established meat packing firm in Middlewe 
tion, Management, Production, Labor Relations. packers. Presently employed as top man in medi requires a General Manager. Must have pro 
um sized operation. Thoroughly experienced in all 
Sales and Marketing. departments. College education. Especially fine | Executive ability, familiar with all phases 4 
LEE B. REIFEL & ASSOCIATES experience in selling, packaging, manufacturing, ee p 3 
216 Bank of Wood County Bldg. curing and smoking. Health reasons necessitate | Give full particulars as to qualifications. ref 
Bowling Green, Ohio change to different climate. W-40, THE NA- pomcews education, age, family and salary 
; ; 7 N a 
ao oe tS a epee. ae Wl. Seen iene: ae Position offers excellent fotere potentialities 
ACCOUNTANT-OFFICE MANAGER: Experienced ee No. W-49, THE NATION. PROVISIONS 
cost accountant and office manager desires a posi- y 5 W. Huron St. aD Caines 10, 1 
tion with a progressive company offering career pS cote ig Mca gg With See — 
possibilities. Thoroughly familiar with all phases | Sineering ackgroun n e meat processing. INGINERR: Pack ; 
of "packinghouse accounting as well as credit | Experienced in beef kill, hog kill, sausage kitchen, herd ves Packiagnesee enatnas wantagy al 
management. W-46, THE NATIONAL PROVI- | packaging, layout and methods. Best ability in| 14° cenesal” maintenance  probletns. Plant a 
SIONER, 15 W. Huron St., Chicago 10, Ill. methods and supervision. Will accept $8500. , Bene a e problems. nt a 
. - equipment are new. Advise experience. W: 
Graduate engineer (mechanical), age 44, in good THE NATIONAL PROVISIONER. 15 W. Hur 
Far ae Sy RES health and pleasing personality. W-34, THH NA-| s+ Chicago 10 ™m spate ioe & 
SALESMANAGER or SUPERINTENDENT: Prac- | TIONAL PROVISIONER, 15 W. Huron St., Chi-| ~ . » an. 
tical experience in processing. Can open — cago 10, Ill. 
know pricing methods, can handle large or small 
accounts. Ambitious. Will locate anywhere. W-47, PACKAGING ENGINEER 


La oe HELP WANTED equipment, layouts and methets. Sai 
portunity to qualified person for advancement ™ 
BEEF MANAGER: 25 years’ experience; procure- DRY SAUSAGE MAN large peckeging firm. Salary open. 

ment, slaughter, Kosher slaughter, heavy sales ‘ HE NATIONAL PROVISIO: 
euperience, = ee ak ees ey. — roe by cag babe os . of | 15 Ww. ‘Huron 8t. Chicago 
sh pments, now costs and yields. y-45, ma ing u ine (1) pro ucts. rep ies 

Moen UW: ane, | strictly confidential, Write to ENGINEER 


8 Wanted for medium sized Beef Packing Pi 
Bi ete NEAR ight : Box W-3, THE NATIONAL located in Philadelphia. Must have thorough 
gg gn PROVISIONER sie rendeving_oerting nb 

ses: D 4 . y ’ neth - e oti 

zation. Capable of establishing modern cost sys- | 15 W. Huron St. Chicago 10, Ill. The anOncaEY aoa tetene nee Hu 
tem, Can furnish references. W-48, THE NA- St.. Chicago 10, IN " ‘ 
TIONAL PROVISIONER, 15 W. Huron St., Chi- s aaa eins 
eago 10, Ill. SPECIALISTS 
industrial Bamjoente ané Memagers neoiee for our FOOD INGREDIENT SALESMAN 
rapidly expanding service. Only top caliber men ‘ 
MANAGER or GENERAL SUPERINTENDENT | with outstanding records in the meat industry | HIGH CALIBRE: Clean cut experienced 
Deaives eases. 15 a —— in v phases | will be considered. + ae oon he ore, Bae ns ret wa, | 
of meat industry. lege jucation l locate ork, entucky an rginia. ibera’ 
anywhere with reliable firm. -41, E NA- LEE B. REIFEL & ASSOCIATES account and bonus arrangement. Our men 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 216 Bank of Wood County Bldg. of this ad. W-35, THE NATIONAL 


cago 10, TN. Bowling Green, Ohio SIONBR, 15 W. Huron St., Chicago 10, Tk” 
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